
VINTAGE    2018

REGION    Pessac-Leognan, Bordeaux, France

TECHNICAL DATA   Alcohol 14.5%
APPEARANCE   A deep, dense, purple colour.               
NOSE     The nose is intense and aromatic, with 
     fruity (red and black fruits), spicy (liquorice) 
     and slightly smoky notes. 
PALATE    The palate is powerful and fresh with well-
     rounded tannins. Good length on the finish.

 

     

AGEING                12 months in French oak barrel.

by Château LaTour-Martillac GCC

PAIRING               It goes well with duck with complex sauce, 
braised lamb with spices and hard seasoned 
cheeses. 

READINESS FOR DRINKING  Optimal tasting between 2023-2028.
     

ORDER CODE    FR0672

LACROIX-MARTILLAC
PAR LATOUR-MARTILLAC

Pessac-Leognan

VARIETALS    60% Merlot, 40% Cabernet Sauvignon

VinuM LectoR

www.latourmartillac.com

RATINGS    91pts    


