
AGEING     Aged in barrels (about 50% new) for a period
     of 16 to 20 months.

Pomerol AOC

PAIRING    Ideal with braised beef, skewers of guinea 
     fowl, duck fillets with honey, Toulouse 
     cassoulet and pheasant casserole.

 

READINESS FOR DRINKING  Drink from 2025 to 2040. 

ORDER CODE    FR0464

CHÂTEAU
LA CROIX DU CASSE

VARIETALS    93% Merlot, 7% Cabernet Franc

VinuM LectoR

VINTAGE    2022

REGION    Pomerol, Bordeaux, France

TECHNICAL DATA   Alcohol 15.5%

APPEARANCE     Bright ruby red dress.
NOSE       Beautifully presented, with a frank aroma 
     of toast, black fruit and plums. 
PALATE     The attack is suave, and the wine continues 
     to evolve, with moderate power but good 
     continuity.

RATINGS

www.lacroixducasse.com


