Wijnfiche

DULST Chateau Branaire Ducru - G.C.C. | St.
nme Julien
| France (SAINT-JULIEN) — 2020
Taste

Rich, intense colour. An expressive nse, a sophisticated combination of red and black fruits. The
palate is wonderfully smooth with powerful intensity, maintaining its fineness and elegance. A
beautiful acidity, propelling the wine on a long finish.

Food pairing
Poultry - guineafowl | Partridge | Lambscarré | Entrecote | Lamb - Steak

General information

Type: Red wine

Grape varieties: Cabernet Sauvignon (58%), Merlot (32%), Petit Verdot (7%),
Cabernet Franc (3%)

Viticulture: Traditional

Storage (years): > 10

Serving temperature: 16-18 °C

Taste profile: Complex with firm tannins

DULST wijn met advies - Bierbeekstraat 21 - 3052 Blanden
Tel: 016/40 10 28 | E-mail: wijnen@dulst.be | www.dulst.be



