Wijnfiche

DULST Pavillon Rouge - Sec. Vin du Chateau
nnmee Margaux | Margaux
France (MARGAUX) — 2016
Vinification

The red grape harvest took place from September 18 to October 6. The small size of the grape
berries and their thicker skin hinted at a very high tannic concentration. The climatic conditions
of 2015 are in fact characteristic of very great vintages like 2005, 2009 and 2010.

Taste

This wine brings a dense frame, a full mouth, a long finish supported by aromas of peppermint
and sap.

Food pairing
Game - rabbit, Game - hare, Beef - roasted, Lamb - roasted

General information

Type: Red wine

Grape varieties: Merlot (13%), Cabernet Sauvignon (84%), Petit Verdot (3%)
Viticulture: Traditional

Storage (years): "> 10"

Serving temperature: 17°
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