CHATEAU MOUTON
ROTHSCHILD ler Grand
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Art. Nr.: 1235123
Hersteller: Chateau Mouton-Rothschild, Pauillac
Land: Frankreich
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_ Gebiet (Betriebssitz): Pauillac
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Rebsorte: Cabernet Sauvignon, Merlot, Petit Verdot
Reife: bis 2041
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James Suckling: 98-99

Decanter: 98

Speiseempfehlung:
Rind: Grillen/Braten

Flaschengrofe: 0,75 Liter

Verschluss: Naturkork

Einzelflaschenpreis: € 462.00

Verkostnotiz

FALSTAFF: "Tiefdunkles Rubingranat, opaker Kern, violette Reflexe, zarte Randaufhellung. Feine Edelholzwiirze, schwarze Waldbeeren, zart
nach Brombeeren und Lakritze, tabakige Nuancen. Saftig, elegant, feine rotbeerige Noten nach Preiselbeeren, seidige, feine Tannine, frische
Séaurestruktur, angenehme Kirschfrucht im Abgang, saliner Nachhall, bleibt haften, ein lebendiger Speisenbegleiter, ein Hauch von Cassis im

Ruckgeschmack."

THE WINE ADVOCATE: "Aromas of creme de cassis and dark berries mingled with pencil shaving, espresso roast and violets introduce the 2023
Mouton Rothschild, a medium to full-bodied, layered and fleshy wine with a creamy core of ripe but lively fruit, sweet tannins and an expansive
finish. In terms of parcels, the 2023 is quite different in origins from the 2022, favoring plots that are better-drained rather than those resistant to
drought. It's a blend of 93% Cabernet Sauvignon and 7% Merlot, without either Cabernet Franc or Petit Verdot featuring in the blend, and it
attained 13.3% alcohol.”

DECANTER: "Gorgeous red and black fruit on the nose, ripe strawberries, cherries and blackcurrants, really fruit forward and expressive, not so
much on the mineral or floral side. Smooth and supple, this is agile and has great movement. A sense of life, depth and richness, but this is so
suave. The fruit and tannins fill the mouth but with wonderful coolness - blueberry and crisp cherry. Lots of liquorice and wet stones also come
through; graphite, chalk, mint, a touch of toastiness on the finish. It has flashes of exoticism, as well as finesse. Structure and seriousness but with
bounce, full of texture and nuance. Tannins have built a broad wine and this is a real success with lots of energy and vibrancy throughout but with
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