BORIE-MANOUX
Chateau Lynch-Moussas

PAUILLAC
GRAND CRU CLASSE - 1855
2016
The Chateau was founded in the 18th century 9
by a member of the Lynch Family. We can trace '
the origin of the "Moussas" name back to the 16th TASTING
century. In 1919 the property was purchased by Purple color. Expressive nose with
the Castéja family, at that time also owner of fruity (backberry, blackcurrant), floral,
Duhart-Milon and later was inherited by Emile exotic wood, cedar and tobacco
Castéja. Philippe Castéja, Emile Castéja's son, perfumes. On the palate, this wine is
has been in charge of the property and its fresh, fruity, lively, with very elegant,
vineyards since. Chateau Lynch-Moussas is a deep, and high quality tannins. Long
typical Pauillac exhibiting a dark colour, a fruitful finish.
bouquet, a lot of softness with ripe tannins. BLEND 2016 :
83 % Cabernet Sauvignon
é 17 % Merlot
VINEYARD GRAND CRU CLASSE EN 1855 a
SOIL : o
Deep gravel
; " MATCHING
GRAPE VARIETY : CHATEAU WITH FOOD
75 % Cabernet Sauvi ! -
25 O/Z Mzril;rtle auvighon ;‘ LYNCH MOUSSAS Risotto with ceps, leg of lamb, beet
‘e PAUILLAC fillet, doe stew, mutton chops.
l
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WINE MAKING
PROCESS
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TASTING NOTE(S)

WA PARKER 92-94
J. SUCKLING 93-94
J. ROBINSON 94

15 to 20 days of fermentation in thermo
regulated stainless steel tanks. Aged in
French oak barrels (about 60% of new
barrels) for 18 months.

BORIE-MANOUX

GRANDS VINS DE BORDEAUX

‘ 88 Quai de Bacalan 33300 Bordeaux ‘
A\G Phone: +33 (0)5 56 00 00 70 A\G
@ , , \(') Website: www.borie-manoux.com @ ; ; \(')



