VINORAMA

CHATEAU LA GAFFELIERE
St. Emilion 2022

Art. Nr.: 3103422
C H A‘ T B A U Hersteller: Chateau La Gaffeliere, St. Emilion

Land: Frankreich

Region (Betriebssitz): Bordeaux
Gebiet (Betriebssitz): Saint-Emilion
Jahrgang: 2022

Rebsorte: Merlot, Cabernet Franc
Kategorie: Rotwein

SuRe: Trocken

Bewertung:

Robert Parker Wine Advocate: 97
Falstaff: 96

James Suckling: 96-97

(PEMITR GRAND CRU

Comtes von Deippery Speiseempfehlung:
Rind: Geschmort/Gediinstet

Kase: Rotschmierkase

FlaschengroRe: 0,75 Liter

Verschluss: Naturkork

Einzelflaschenpreis: € 112.80

Verkostnotiz
JAMES SUCKLING: "This is serious. Bold and structured with beautiful fruit, which is crunchy and vibrant. Full body. Lots of complexity and depth
with a wide and velvety tannin structure. Excellent length. Lots of blue fruits. Touch of whole cluster."

ROBERT PARKER - THE WINE ADVOCATE: "A blend of 60% Merlot and 40% Cabernet Franc, the 2022 La Gaffeliere derives exclusively from
the prime hillside vineyards below Ausone that made this estate so compelling in the early and mid-twentieth century, and the 2022 is the finest
wine produced at this address in many a year, surpassing the 2019 and 2020 in quality. Wafting from the glass with incipiently complex aromas of
wild berries, violets, lilac, licorice, vine smoke and raw cocoa, it's medium to full-bodied, supple and seamless, with a deep, multidimensional and
beautifully vibrant core of fruit and polished tannins, concluding with a long, mouthwatering finish." - William Kelley

FALSTAFF: "Tiefdunkles Rubingranat, opaker Kern, violette Reflexe, zarte Randaufhellung. Zart nach Nugat und Kokos, schwarze Beeren, frische
Pflaumen, feines Edelholz, sehr einladendes Bukett. Saftig, elegant, feine FruchtsiiRe, angenehmes Saurespiel, seidig und lange anhaftend, ein
finessenreicher Speisenbegleiter mit sicherem Reifepotenzial.” - Peter Moser
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