Wijnfiche
D U LST Chateau Pedesclaux G.C.C.| Pauillac
- France (BORDEAUX) — 2020

Vinification
Gravitary vatting without pressing. Prefermentary cold maceration. Long vatting period. Gravitary
vinification without pump. Ageing for 16 months in barrels. 60% new barrels, 40% of one wine.

Taste

Chateau Pédesclaux 2020 presents a complex nose, with spices and Havana notes, boost by
green pepper. The mouth is enticing, deliciously juicy and very long with silky tanins. The basis
increase, sustained by spices notes. With a good refinement, this 2020 is enchanting !

Food pairing
Duck | Lamb - grilled | Steak - grilled | BBQ - ribs

General information

Type: Red wine

Grape varieties: Cabernet Sauvignon (56%), Merlot (34%), Petit Verdot (5%)
Viticulture: Sustainable/HVE

Storage (years). > 10

Serving temperature: 18 °C

Taste profile: Complex with firm tannins
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