CHATEAU

BRANE-CANTENAC

Margaux Grand Cru Classé AOC

www.brane-cantenac.com

VARIETALS 74% Cabernet Sauvignon, 23% Merlot,
2% Cabernet Franc, 1% Petit Verdot

VINTAGE 2018

REGION Margaux, Bordeaux, France

TECHNICAL DATA Alcohol 13.5%

APPEARANCE Deep, dark color with purplish reflections.

NOSE The nose is intense and it harmoniously
combines oaky, spicy, fruity and floral notes
and reveals its great complexity when aired.

PALATE The attack is large, the mid-palate is dense
and has a high sweetness. Concentrated
and chewy, it is also beautifully balanced.
The grainy, silky and coated tannins give
the wine a great elegance.

AGEING 18 months in French oak barrels, 70% new.

PAIRING It pairs beautifully with grilled, braised or
roasted meat. Try it with crispy soft-boiled
egg and porcini mushrooms.
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