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MES 5 PEPITES
by Bernard Magrez

Bordeaux Grand Cru

www.bernard-magrez.com

VARIETALS 55% Merlot, 30% Cabernet Sauvignon,
10% Cabernet Franc, and 5% Petit Verdot

VINTAGE 2018

REGION Bordeaux, France

TECHNICAL DATA Alcohol 14.5%

APPEARANCE Dark purple with a jet black core.

NOSE The nose offering scents of wild berries,
violets, blackcurrants, blueberries, plums,
mint, coffee, liquorice, chocolate, cedar, and
cigar box notes from barrel aging.

PALATE Silky texture with rich Merlot fruit and
complex tobacco notes, with an elegant,
minute-long finish with elegant tannins.

AGEING This prestige cuvée is matured in 225-liter
barriques, with 50% of these barrels being
brand new.

PAIRING Pair with juicy steaks, lamb, duck confit,

game birds, mushroom dishes, hearty tapas
and mature cheeses.

READINESS FOR DRINKING

Can be enjoyed now or stored for up to 15
years from the harvest year.

ORDER CODE

FRO757

VINUM LECTOR



