
CHÂTEAU DE PEZ, CRU BOURGEOIS EXEPTIONNEL OP KIST

DESCRIPTION

The colour is very intense, almost black, the bouquet is fascinating with ripe and smooth dark fruit. The taste is
subtle and richly nuanced, has great finesse and a wonderful length.

VINIFICATION

Traditional vinification: destemming, crushing, vatting. Fermentation on skins: 20 to 30 days 100% aging in small
oak barrels: - 40% in new oak - 40% in one-year old barrels - 20% in two-year old barrels Aging in wood: between
12 to 18 months

AWARDS

2013 - Decanter : 89/100

ADDITIONAL INFORMATION

Grape variety: Cabernet Sauvignon,Grolleau,Merlot
Brand: Château de Pez
Country: France
Region: Saint-Estèphe
Color: Red
Category: Wine
Flavor profile: Complex,Rich,Robust


