Chateau de |la Coste Margaux 2019

Region

The combination of sand and gravel soils found in this area of southern Médoc
are ideal to support both Cabernet Sauvignon and a high proportion of Merlot.
The Margaux appellation always produces wines with a fragrant bouquet, supple
texture and feminine softness.

Producer

This modest estate in the commune of Margaux is one of the oldest estates in
o the Medoc region, dating back to the 17th century. In 1862 the estate was
g purchased by the present owners great grandfather, Baron Geoffrey de Luze.
x The estate produces exceptional quality Bordeaux, typical of the best Margaux
(HATEAU e 1 COSTE wines, delicate, seductive and aromatic.

. Tasting Notes

Chéteau de La Coste is the second wine of Chéateau Paveil de Luze. A soft and
alluring style, both spicy and perfumed on the nose and opulent on the palate.
This is classic elegant Margaux wine with great finesse and character, with
redcurrant flavours and a soft silky finish

Food

Perfect with roast beef or game.

Technical Information

Country France Dry/Sweet Style Not applicable
Region Medoc-Margaux Alcohol Content 13.5%
Cabernet Sauvignon (50%) Closure Style Cork
Grape(s) Merlot (45%) o _
Cabernet Franc (5%) Organic/Biodynamic No
Milk: No
Type Red
Allergens Egg: No
Style Smooth i
) Vegetarian: No
Oaked Style Lightly oaked Vegetarian/Vegan Vegan: No
Body Style Medium bodied
Sustainable No
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