
Château Camensac GCC 2  wine

VINTAGE 2017

REGION Haut-Médoc, Bordeaux, France

TECHNICAL DATA Alcohol 13%
APPEARANCE Dark ruby red, clear and shiny. 
NOSE The nose opens with light woody and vanilla 

notes which gradually give way to chocolate 
notes balanced by a lovely freshness. 

PALATE The attack is frank. The tannins are fine 
and produce a tighted frame on an ample 
volume. Persistent finish where flavorful 
cocoa notes remind us the nose.

AGEING 12 months in barrels.

PAIRING Try it with steak, especially Japanese-style 
steak dishes, roast duck, Christmas turkey. 
Macaroni cheese and cheddar are the best
combinations with cheese.

READINESS FOR DRINKING  Drink until 2027. Opening 1h before serve.

ORDER CODE FR0318

LA CLOSERIE DE CAMENSAC
Haut-Médoc

VARIETALS  50% Merlot, 50% Cabernet Sauvignon

VinuM LectoR

www.chateaucamensac.com
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