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CHATEAU
" CARCANIEUX

CRU BOURGEOIS
MEDOC
am  LYON
BLENDING TYPEOF SOIL
45% Cabernet-Sauvignon, Sandy-gravel
40% Merloft,
10% Cabernet Franc, VINIFICATION
5% Petit Verdot Traditional vinification with
VINTAGE |ong vo’r’ring
2018 (12.5% alc)
TASTING
HISTORY “Deep colour with hints of evolution.

A full-bodied nose combining jammy

Chéteau Carcanieux, founded in fruit and hints of undergrowth. The

1850, covers 40 hectares of gravelly lietie e it

soil in Queyrac. The vineyard, made

smoothness, clear expression and
. > up mainly of vines planted in the ,
" . . . . persistent freshness. A perfect
KA 1970s, is undergoing an intensive v P
_ .__ __ _ replanting programme. Integrated I
Slalbc il ol viticulture is applied, including Wine comment, Gold Medal
{: 'EIIL RC ANI FUE | green harvesting and leaf thinning Gilbert & Gaillard 2023.
_ ‘ to optimise exposure to the sun.
MEDOC SERVICE
o AGEING To be enjoyed between 16 and 18°C
r- .-' : / ihl

Tanks and age in wood

CULINARY SUGGESTIONS

A wine that goes pertectly
with duck breast or fillet of
beef.




