Chateau Tayac,
AOP Margaux 2022
FGI088 CHATEAU TAYAC BORDEAUX, FRANCE

14% | 6 x 75cl | Cork

Cabernet Sauvignon 55% , Merlot 40% , Petit Verdot
5%

GRAND VIN
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I{J , HATEAU E'FAYAC Stylish, modern Margaux. Thus blend leans
SN towards Cabernet Sauvignon, as you’d expect,
Jleshed out with Merlot, and with a splash of
Petit Verdot to add grippy tannins and a deeper

colour.

Yppellation Margaux Controlis

Famille PORTET

CPMIETAIRE A SOUSSANS (GIRONDE) FEY

Boutinot

WINES



Chateau Tayac, AOP Margaux 2022
FGI088 CHATEAU TAYAC BORDEAUX, FRANCE
PRODUCTION

Fermented in amix of cement and stainless steel tanks and aged for 10-12 months in French oak
barrels, of which 35% are new.

TASTING NOTE

Bright and attractive, pronounced dense fruit redolent of blackberries, and cassis, with well-integrated
oak adding a mocha note to the finish. Allow it to enjoy some extratime in bottle to get the best out of
this stylish wine.

FOOD MATCH

Roast lamb served pink with herbs, or arare sirloin steak.

NOTES



