VINORAMA

CHATEAU GRAND-PUY-
LACOSTE 5eme Grand Cru
Classé 2022

Art. Nr.: 2540722

Hersteller: Chateau Grand-Puy-Lacoste, Pauillac

GRAND CRU CLASSE gy, lass

Land: Frankreich
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M‘E@@g\&m Gebiet (Betriebssitz): Pauillac

Jahrgang: 2022

CHRTEAU Rebsorte: Cabernet Sauvignon, Merlot
CRAND-PUY-LACOSTE =

SufRe: Trocken
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APPELLATION PAUILLAC CONTROLEE BeWertung
) Robert Parker Wine Advocate: 95
: Falstaff: 96
DOMAINES FRANCOIS- XAVIER BORIE, PROPRIETAIRE A PAUILLAC, (GIRONDE) Speiseempfemung:
PRODUCE OF FRANGE - BORDEAUX Gefluigel: Grillen/Braten

Rind: Gebacken

Flaschengrofe: 0,75 Liter

Verschluss: Naturkork

Einzelflaschenpreis: € 112.80

Verkostnotiz
JAMES SUCKLING: "A very structured and rich red with black berry and chocolate. Full-bodied with a solid core of fine tannins and a fresh and
muscular finish. Dusty texture. Yet it remains bright and vivid. 3.55 pH. 79% cabernet sauvignon, 21% merlot."

ROBERT PARKER - THE WINE ADVOCATE: "A blend of 79% Cabernet Sauvignon and 21% Merlot, the 2022 Grand-Puy-Lacoste is a brilliant
classic in the making, wafting from the glass with aromas of dark berries, violets and pencil shavings, followed by a medium to full-bodied, layered
and concentrated palate that exhibits beautiful structural refinement and purity of fruit. Classy and integrated, it is somewhat reminiscent of a
modern-day and less forbiddingly structured version of this estate's brilliant 1982." - William Kelley

FALSTAFF: "Tiefdunkles Rubingranat, violette Reflexe, zarte Randaufhellung. Reife Pflaumen, kandierte Veilchen und Brombeeren, Tabak und
Velours, ein Hauch von Nugat und Vanille, attraktives Bukett. Komplex, Cassis, schokoladige Textur, gute Frische, mineralisch-salzig im Abgang,
stBer Nachhall, zeigt sehr gute Lange, erstaunlich kihler Stil mit viel Finesse, sicheres Reifepotenzial." - Peter Moser
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