Wijnfiche

DULST ChateaulLynch Bages - G.C.C. |
nme Pauillac
France (PAUILLAC) — 2018
Vinification

Harvest: Hand-picked and sorted at the vineyard.
Ageing: Wooden barrels for 18 months (75% new oak).

Taste

Lynch-Bages 2018 offers a seductive mouthfeel with powerful yet silky tannins. On the palate,
there is a strong prelude of black chocolate, rosemary and spices on a fresh core leading to a
long finish.

Food pairing
Meat | Lamb | Game | Lamb

General information

Type: Red wine

Grape varieties: Cabernet Franc (6%), Merlot (19%), Cabernet Sauvignon (72%), Petit Verdot (3%)
Viticulture: Organic

Storage (years): > 10

Serving temperature: 16
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