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I 1% - PRODUIT DE FRANCE

FRANCE
RED

CHATEAU LARY LACOMBE

ROUGE AOC

Region: Bordeaux, France

Grape: Merlot, Cabernet Sauvignon, Cabernet Franc
ABV: 13%

( TASTING NOTES )

Colour: Deep dark colour with nice bright hints.

Nose: A rich nose featuring ripe blueberry and
blackcurrant notes.

Palate: Powerful and round with fruit notes and spicy
hints. The mid-palate is concentrated on nice ripe tannins,
leading to a fresh length with liquorice notes.

Serving Temperature: Enjoy at 16-18°C

Pairing: Pairs perfectly with grilled duck breast,
roast beef with herbs, root vegetable gratin, or a
Mediterranean vegetable tian.

VINIFICATION

Classical wine-making. The estate is located in the Entre-

deux-Mers area on clay-limestone slopes that benefit from
strong summer sunshine.
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