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BORDEAUX - SUD-OQUEST

Chateau Reynaud Lacoste
AOP Bordeaux - 2023 - RED

PRESENTATION

Located in the Entre-Deux-Mers, at Cessac this chateau
represents 125 hectares of vines. 78% of the vineyard is
made up of red grape varieties such as Merlot, Cabernet
Sauvignon and Petit Verdot

The property has been in the Lacoste family for 3
generations.

THE WINE

VARIETALS: Merlot 75%, Cabernet sauvignon 25%
WINEMAKING / AGEING: Traditionnal winemaking with
maceration of the grapes for two weeks.

TASTING

A brilliant red colour. The nose is very aromatic, expressing
aromas of ripe raspberry and blackcurrant. The palate shows
a well balanced wine ,round and souple with fresh tannins. A
delicate wine, to enjoy and to share.

SERVING / FOOD PAIRINGS
Sy SERVING: Best served at 16°C
CHATEAU FOOD PAIRINGS: Chateau Reynaud Lacoste will be perfect
REYNAUD LACOSTE to pair with grilled meat, roasted poultry or South-West
BORDEAUX specialties.

APPELLATION D'ORIGINE PROTEGEE
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ABUSE OF ALCOHOL IS DANGEROUS FOR YOUR HEALTH. DRINK RESPONSIBLY.


http://www.tcpdf.org
https://vignerons-autrement.com
https://www.facebook.com/vigneronsautrement
https://www.instagram.com/vigneronsautrement
https://www.linkedin.com/company/terre-de-vignerons

