Wijnfiche

DULST Reserve de la Comtesse de Lalande |
nme Pauillac
| France (PAUILLAC) — 2015
Taste

The nose is characterised by a bouquet of aromas of blackcurrant and violet, vanilla and
cinnamon. On the palate, clearly present tannins that melt nicely, well-structured, amazing
flexibility, perfect harmony and a long finish.

Food pairing
Meat - red, Roast beef, Lambscarré, Cheese - Brie, molten, Poultry

General information

Type: Red wine

Grape varieties: Cabernet Franc (4%), Merlot (32%), Cabernet Sauvignon (61%), Petit
Verdot (3%)

Storage (years): "> 10"

Serving temperature: 17 °C
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