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Chateau de Cazenove Bordeaux Superieur red
2016 (3 bottles) 

  

Product price:  

€40.50  
  

Product features:  

Area: BORDEAUX
Winemaker: Louis de Cazenove
Vintage: 2016
Appellation: Bordeaux Supérieur
Color: red
Unit Price: 10-15 €
Size: 75cl
organic or not: sustainable agriculture
Cépage dominant: merlot
Alcool: 14,5

  

Product short description:  

16/20 RVF. Excellent Bordeaux Supérieur located on the edge of the Margaux appellation,
neighboring Château Dauzac (classified growth in Margaux). A superb vintage 2016, less
powerful than 2015 but with more finesse. Despite the very low yields due to frost, 2016 is thus
concentrated and has a remarkable balance in Médoc. The winemaker even admits that he
prefers it to his sought-after 2015!

  

Product description:  

PRESENTATION OF CAZENOVE
+ ALL ITS OTHER WINES IN STOCK
 

Comments on this:

Chateau de Cazenove Bordeaux Supérieur red 2016  

https://www.vigneronsdexception.com/en/1166-chateau-de-cazenove-bordeaux
https://www.vigneronsdexception.com/en/1166-chateau-de-cazenove-bordeaux
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La Revue du Vin de France (March 2020): ranked n°2 in the "Bordeaux de Gastronomie" selection, in
an article by Yohan Castaing titled "Good deals: enjoy these beautiful Bordeaux and Bordeaux
Supérieurs at great prices". This 2016 receives a score of 16/20, just below the highest score of the
356 samples tasted for this article, 16.5/20... we are close to the top position!

"With notes of black cherry and al dente black fruits, the nose is elegant, refined; the palate is playful,
juicy as desired. 12€"

Technical sheet written by the domaine: 

Domaine : 15 hectares, of which 12.5 hectares are planted.

Soil: "Dry palus" and siliceous clay.

Plant density: 5000 vines/hectare, averaging 21 years old.

Grapes: 65% Merlot, 35% Cabernet Sauvignon

Vineyard work: Mechanical, without herbicide or insecticide since 1996.

Alcoholic fermentation: 20/25 days at 28°C, temperature control by trickling .

Aging: 14 months, alternating between French oak and stainless steel tanks, then a minimum of 2
years in bottles at the château.
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