CHATEAU HAUT-BAILLY Grand
Cru Classé 2021

Art. Nr.: 2884021

Hersteller: Chateau Haut-Bailly, Léognan

Land: Frankreich

Region (Betriebssitz): Bordeaux

Gebiet (Betriebssitz): Pessac-Léognan

Jahrgang: 2021

Rebsorte: Cabernet Sauvignon, Merlot, Cabernet Franc, Petit Verdot
Kategorie: Rotwein

SuRe: Trocken

srant VIH OE S Bewertung:
(HATEAU Havr Robert Parker Wine Advocate: 94
GRAND CRU CLASSE Falstaff: 94

PESSAC-TEOGRAN

James Suckling: 95

wis EM BOUTEILLE AU CHAR

Speiseempfehlung:
Rind: Grillen/Braten

FlaschengrofRe: 0,75 Liter

Verschluss: Naturkork

Einzelflaschenpreis: € 200.30

Verkostnotiz
JAMES SUCKLING: "Lots of graphite and crushed-stone character with redcurrants and pine needles. Medium body with silky and layered tannins.
Pretty balance and elegance. 65% cabernet sauvignon, 22% merlot, 10% petit verdot and 3% cabernet franc."

ROBERT PARKER - THE WINE ADVOCATE: "A classic in the making, the 2021 Haut-Bailly wafts from the glass with aromas of dark berries and
wild plums mingled with sweet spices, loamy soil, raw cocoa and violets. Medium to full-bodied, seamless and concentrated, with bright acids, ultra-
refined tannins and a long, penetrating finish, it's a blend of 65% Cabernet Sauvignon, only 22% Merlot, 10% Petit Verdot and 3% Cabernet Franc.
With yields of a mere 19 hectoliters per hectare, it's impressively intensely flavored despite its quintessentially elegant, classically proportioned
profile. In many respects, it may represent the Cabernet-driven modern-day alter ego of the superb Merlot-dominant 1998 Haut-Bailly." - William
Kelley

FALSTAFF: "Dunkles Rubingranat, tiefer Kern, violette Reflexe, dezente Randaufhellung. Schwarze Kirschen und Cassis, feine Wirze, zartes
Nougat, kandierte Orangenzesten. Saftig, reife Kirschen, ein Hauch von Pflaumen, seidige, reife Tannine, salziger Touch, gute Frische, bleibt
haften, ein facettenreicher Speisenbegleiter, sehr pure Stilistik, sicheres Reifepotenzial. Tres chic!" - Peter Moser
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