
VINTAGE    2015

REGION    Haut-Médoc, Bordeaux, France

TECHNICAL DATA Alcohol 13.5%

APPEARANCE    Shows a dark ruby color with deep clarity. 
NOSE     The nose is highly aromatic and dominated 
     by ripe red plum, wild blackberry, and dark 
     cherry. This fruit core transitions into 
     elegant secondary layers of sweet baking 
     spices, integrated toast, and subtle mocha 
     notes from oak aging.
PALATE    It offers a seamless, mid-weight impression 
     on the palate. The signature of the 2015 
     vintage is its remarkable fruit fleshiness 
     and smooth, smartly arranged tannins that 
     provide structure without harshness, backed 
     by an attractive, lifting freshness.  

 

  
 

 

 

  

AGEING    In oak barrels, for 12 months (40% new). 

Cru Bourgeois Haut-Médoc AOC

PAIRING    The perfect match is a roasted rack of lamb 
     with a rosemary crumb, as its juicy, sweet 
     meat effortlessly complements the wine's 
     plush plum fruit while the herbs highlight 
     its subtle wood spices.

ORDER CODE    FR0689

CHÂTEAU BIBIAN

VARIETALS    60% Merlot, 35% Cabernet Sauvignon,
5% Petit Verdot     
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