CHATEAU DUCRU
BEAUCAILLOU 2éme
Grand Cru Classé 2021

Art. Nr.: 1236621

Hersteller: Chateau Ducru-Beaucaillou, St. Julien
Land: Frankreich

Region (Betriebssitz): Bordeaux

Gebiet (Betriebssitz): Saint-Julien

Jahrgang: 2021

Rebsorte: Cabernet Sauvignon, Merlot

Reife: bis 2028

Kategorie: Rotwein

SiiRe: Trocken

3 i 2 Bewertung:
STAVIN el V] |__||E W] ; Robert Parker Wine Advocate: 95
) Falstaff: 95

James Suckling: 96

Speiseempfehlung:
Gefliigel: Grillen/Braten
Rind: Gebacken

Flaschengrofe: 0,75 Liter

Verschluss: Naturkork

Einzelflaschenpreis: € 313.70

Verkostnotiz
JAMES SUCKLING: "Firm, structured and pure with a cool and solid core of dark currants, blackberries, tar, pencil lead and bitter chocolate. Hints
of tobacco, too. Firm but silky tannins. Very pure, with a long, mineral finish. Intense and very focused. 98% cabernet sauvignon and 2% merlot."

ROBERT PARKER - THE WINE ADVOCATE: "A wine that will delight Médoc purists, the 2021 Ducru-Beaucaillou is a blend of fully 98% Cabernet
Sauvignon and 2% Merlot and checks in at a mere 12.5% alcohol. Unwinding in the glass with aromas of dark berries, cigar wrapper, violets, loamy
soil and spices, it's full-bodied, layered and velvety, with superb depth at the core, lively acids and powdery tannins. Complete and penetrating, it's

a true classic, reminiscent of a modern-day version of Ducru's brilliant 1996 - though today's precision winemaking means that the 2021 is unlikely

to go through so long a hibernation as that vintage." - William Kelley

FALSTAFF: "Tiefdunkles Rubingranat, opaker Kern, violette Reflexe, zarte Randaufhellung. Feine Edelholznuancen, schwarze Waldbeeren,
Cassis, Brombeeren, ein Hauch von frischen Orangenzesten, facettenreiches Bukett. Saftig, frische, knackige Waldbeeren, zart nach
Preiselbeeren, feine Tannine, lebendig, salziger Touch, sehr gute Lange, elegant und animierend, ein Wein mit Noblesse." - Peter Moser

VINORAMA Weinversandgesellschaft m.b.H
Worgler Boden 13 — 15 | Worgl | Austria
Email: info@vinorama.at | Web: www.vinorama.at | Telefon: +43 (0) 50 220 500 | Fax: +43 (0) 50 220 519


https://www.vinorama.at/

