
ORDER CODE    FR0363

CHÂTEAU D’ARMAILHAC
by Baron Philippe de Rothschild

VARIETALS     60% Cabernet Sauvignon, 22% Merlot, 
     16% Cabernet Franc, 2% Petit Verdot

VinuM LectoR

VINTAGE     2022

REGION     Pauillac, Bordeaux, France

TECHNICAL DATA    Alcohol 14.5%
APPEARANCE    The wine is a deep, crimson-hued red.
NOSE     The nose offers a framework of black fruit 
     flavours mingled with chocolate, pepper and 
     spice notes as well as a floral touch from the 
     estate’s exceptional Cabernet Franc grapes, 
     which express all the elegance of the vintage. 
PALATE    Château d’Armailhac 2022 is the epitome of 
     contained power, showing all the density of 
     the vintage offset by great freshness and 
     remarkable length, Fleshy and rich, with
     creamy texture underpinned by rounded 
     and perfectly constructed tannins.
AGEING     Matured in a combination of 30% new oak
     barrels and 2nd fill barrels from Mouton
     Rothschild.

PAIRING     Grilled or roasted red meats and hard 
     cheese are the ideal match.

RATINGS     97pts   
     96pts
     95pts

Pauillac Grand Cru Classé
www.chateau-darmailhac.com


