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AGEING The wine is aged between 16 and 18 months 
in French oak barrels, 60% brand new.

Saint-Julien Grand Cru Classé

PAIRING    Due to its complexity, pair it with special 
     generous dishes such as steak, beef, roasts, 
     prime ribs and lamb. Excellent with cheese.  

              
READINESS FOR DRINKING  Drink now or keep it for at least 10 to 15 

years. 

ORDER CODE    FR0433

CHÂTEAU LANGOA BARTON

VARIETALS    67% Cabernet Sauvignon, 26% Merlot, 
7% Cabernet Franc      

VinuM LectoR

www.langoa-barton.com

VINTAGE    2019

REGION    Saint-Julien, Bordeaux, France

TECHNICAL DATA   Alcohol 14%
APPEARANCE   Intense ruby color.
NOSE      On the nose, it is a very concentrated wine.
     Expressive note of fresh red fruits. 
PALATE      Good concentration, incredibly delicate, the 
     tannins express themselves with finesse. 
     The palate concludes with a finish imbued 
     with freshness and remarkable acidity.

              
     

   


