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CHATEAU PAPE CLEMENT
S — - ROUGE Grand Cru Classe
GRAND CRU CLASSE de Graves 2022

DE GRAVES

Art. Nr.: 2154022

. : Hersteller: Chateau Pape Clément, Pessac
i Land: Frankreich

Region (Betriebssitz): Bordeaux

Gebiet (Betriebssitz): Pessac-Léognan
Jahrgang: 2022

Rebsorte: Merlot, Cabernet Sauvignon

CI—].ATEAU - Kategorie: Rotwein

| PAPE CLEMENT | =™

Bewertung:

Robert Parker Wine Advocate: 92-94
Falstaff: 93

James Suckling: 97-98

PESSAC-LEOGNAN

Speiseempfehlung:
Rind: Geschmort/Gediinstet

Kéase: Rotschmierkase

Flaschengrofe: 0,75 Liter

Verschluss: Naturkork

Einzelflaschenpreis: € 124.20

Verkostnotiz

JAMES SUCKLING: "This is a very structured 2022 with powerful tannins that run the length of the wine. Yet it's perfumed and fresh with flowers
and subtle undertones of stone. Pure. It's full but not heavy with backbone and structure. Lots of crushed stone and currants. One of the most
transparent you Pape's | have tasted. 60% merlot and 40% cabernet sauvignon."

ROBERT PARKER - THE WINE ADVOCATE: "Revealing aromas of blueberries, cassis, spring flowers and toasty new oak, the 2022 Pape
Clément is full-bodied, broad and textural, with a rich, layered core of super-ripe fruit framed by liberally extracted tannins that assert themselves
on the firm, lavishly oaky finish. This is a flamboyant, unabashedly modern-styled Pape Clément that will need several years in the cellar to
blossom. It's a blend of 60% Merlot and 40% Cabernet Sauvignon." - William Kelley

FALSTAFF: "Tiefdunkles Rubingranat, opaker Kern, violette Reflexe. zarte Randaufhellung. Zart nach Nugat und schwarzen Waldbeeren,
Pflaumen sind unterlegt, feine Edelholznuancen, kandierte Orangenzesten unterlegt. Saftig, reife Herzkirschen, dunkle Beeren, frischer
Saurebogen, mineralisch und anhaftend, elegant und mit Lange ausgestattet, vielversprechendes Potenzial." - Peter Moser
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