Wijnfiche

DULST Chateau Mouton Rothschild - G.C.C. |
nme e Pauillac
France (PAUILLAC) — 2019
Vinification

Harvest between September 18th and October 5th.

Taste

The wine is intense garnet red with a purplish hue. Fresh, highly expressive and precise on the
nose, it reveals blackberry, black cherry and liquorice aromas with a slightly mineral cast. It is
smooth and opulent on the palate, with an attractive slight sweet undertone, enfolding superbly
patrician, rounded and powerful tannins. Beautifully rich overall, it culminates in a stylish,
succulent and harmonious finish.

Food pairing
Cheese - hard | Lamb | Game | Dishes with truffle

General information

Type: Red wine

Grape varieties: Merlot, Cabernet Sauvignon, Petit Verdot
Viticulture: Traditional

Storage (years). > 10

Serving temperature: 16-18 °C

Taste profile: Complex with firm tannins
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