Chateau Pontet-Caillou COMPTOIR I:RANCAIS

Country
Growing region
Appellation
Grape variety

Vintage
Soil type

Alcohol content
Tasting Note

Acidity
Body
Tannin
Alcohol

Food pairing

Serving temperature

duViN

France

Bordeaux

AOC Pessac Leognan
Cabernet-Sauvignon
50% Merlot 42% Petit

Verdot 8 %

2012

Clay, limestone and

gravels

13% CHATEAL
Nice garnet colour with NGy,
brown hints. The first R G
nose is dominated by m '
toasted bread and PSS AC-LEDGNAS
roasted coffee beans. pn
Then appear notes of e

blackberry, raspberry
and plums. The wine
also displays menthol
and gloves aromas. The
palate is soft, very fruity

.w‘ne)aéng finish.
0000
0000
0000

Red meat, appetizers,
spicy dishes and
cheese..

Between 16-18°C



