Wijnfiche
D U LST Chateau Clerc Milon- G.C.C.| Pauillac
- France (PAUILLAC) — 2019

Taste

The wine is a crimson-hued garnet red. Elegant and refined, the nose exudes floral aromas, going
on with airing to develop notes of blackcurrant and liquorice root. The full and smooth attack
reveals an alluring and complex array of flavours in which ripe fruit is magnificently set off by
notes of toasted cereals and violet. The mid-palate is underpinned by high-quality, close-knit and
creamy tannins, leading into a saline and slightly minty finish which lingers on hints of chocolate.

Food pairing
Steak | Partridge | Game - hare

General information

Type: Red wine

Grape varieties: Cabernet Sauvignon (72%), Merlot (22%), Cabernet Franc (4%), Petit
Verdot (2%)

Viticulture: Traditional

Storage (years). > 10

Serving temperature: 16-18 °C

Taste profile: Complex with firm tannins

CHATEAU
CLERC MILON
GRAND CRU CLASSE
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PAUILLAC,
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