
AGEING                14 months in 50% in new French oak barrels
and 50% in second-fill barrels.

Saint-Émilion Grand Cru Classé

PAIRING               Saint-Émilion goes really well with beef
     dishes such as braised beef, beef burger
     with cheddar and bacon or with mushroom.

ORDER CODE    FR0531

CHÂTEAU FAUGÈRES

VARIETALS    85% Merlot, 10% Cabernet Franc,
     5% Cabernet Sauvignon

VinuM LectoR

www.vignobles-silvio-denz.com

VINTAGE    2017

REGION    Saint-Émilion, Bordeaux, France

TECHNICAL DATA   Alcohol 14%

APPEARANCE              Healthy and pure ruby color.
NOSE     Ripe and sexy notes of blackberries, red 
     currants, flowery incense, and spice.      
PALATE    Refined and elegant, it has medium to full-
     bodied richness, a light, graceful texture, 
     ripe tannins, and a great finish. 

RATINGS    94pts

     93pts   

     93pts

     92pts


