Wijnfiche

DULST Chéteau de Fieuzal - G.C.C. -
e MAGNUM | Pessac Léognan
France (GRAVES) — 2019
Taste

The aromas are charming with hints of redcurrant, cherry, and blueberry. A delicate note of dry
rose, as well as spicy and pepper notes, which are usually found in the blend of this wine.

Food pairing
Meat - roasted | Cheese - cheese patter | Leg of lamb

General information

Type: Red wine

Grape varieties: Merlot (65%), Cabernet Sauvignon (30%), Petit Verdot (5%)
Viticulture: Traditional

Storage (years): > 10

Serving temperature: 16-18 °C

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



