
VINTAGE 2021

REGION Pessac-Leognan, Bordeaux, France

TECHNICAL DATA Alcohol 13%

APPEARANCE Intense purple red.
NOSE  Lovely nose of red fruits marked by cherry, 

concentrated red fruits, spicy and toasted.
PALATE Fairly supple structure, with a nice balance. 

Mellow and silky tannins, showing beautiful 
freshness on the finish.

AGEING Ageing for 12 months in oak barrels. 

Pessac-Leognan AOC 

PAIRING With meat courses such as veal fillet and 
chanterelles, grilled chicken, pork chop and 
duck confit. With fish like pan-fried salmon 
steak with red wine sauce. Or cheese like 
Camembert.

ORDER CODE FR0776

ARTHUS D’OLIVEY

VARIETALS 80% Merlot, 20% Cabernet Sauvignon

VinuM LectoR

RATINGS 


