Chateau Carignan Prima 2010 - 91/92 points

Lots of chocolate and toasted oak, with hints of coffee.
Full and velvety. Long finish. Better than 200g9.

WHAT THE PRESS SAID

‘| have never given so many
really high scores.
Unprecedented generosity
and enthusiasm on my part.
Mind you, nature doled out
unprecedented generosity
and enthusiasm during the

growing season too’
Jancis Robinson MW

SUCKLING ¥

‘2009 is an incredibly exciting
vintage of opulence, power,

Carignan-de- ' \ and richness, yet the better
Bordeaux \ wines have a precision and
Ch Carignan 7\ delicacy that is unprecedented’
e | Robert Parker, The Wine Advocate
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N Ch'Roqueber
Appellation : Premieres Cotes de Bordeaux
Encépagement : 100 % Merlot
Vendanges : manuelles
Age moyen des vignes : 40 ans d'age
Elevage : 18 mois en barriques neuves, chéne frangais
Vinification : cuves ciments de petit volume



	Seite 1

