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CHATEAU D’ARMAILHAC
by Baron Philippe de Rothschild

Pauillac Grand Cru Classé AOC

VARIETALS

www.chateau-darmailhac.com

60% Cabernet Sauvignon, 29% Merlot,
9% Cabernet Franc, 2% Petit Verdot

VINTAGE

2015

REGION

Pauillac, Bordeaux, France

TECHNICAL DATA

Alcohol 14%

APPEARANCE
NOSE

PALATE

The wine is a garnet red with a crimson tint.
The highly expressive nose is remarkable
for its intense and radiant red fruit aromas
mingled with notes of roasted coffee and
marzipan.

The ample and full-bodied attack reveals a
well-rounded, silky tannic structure, giving
an impression of richness, underlined by a
generous and varied range of flavours such
as cherry, vanilla and liquorice. The long
finish is sustained by hints of chocolate.

AGEING

Matured in a combination of 30% new oak
barrels and 2nd fill barrels from Mouton
Rothschild.

PAIRING

Grilled or roasted red meats and hard
cheese are the ideal match.

RATINGS

93pts JAMESSUCKLING.COM ¥ 41
92pts Wine Spectator et

92pts‘}€w&1€ vivino

ORDER CODE

FR0363

VINUM LECTOR



