Wijnfiche

DULST Haut Medoc de Giscours - MAGNUM |
nme e Haut-Medoc
France (MEDOC-HAUT-MEDOC) — 2016
Vinification

Optical and manual sorting. Concrete and stainless-steel tanks. Maceration 30 days at 26°C

Food pairing
Game - deer fillet | Lamb | Poultry | Beef

General information

Type: Red wine

Grape varieties: Merlot (50%), Cabernet Sauvignon (50%)
Viticulture: Traditional

Storage (years): + 5-7

Serving temperature: 17-18°C
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HAUT-MEDOC
VIS EN EQUTEILLE A LA PROR
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