GRAND CRU CLASSE EN 1855

MARGAUX
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Alexander van Beek
Lorenzo Pasquini
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VINTAGE 2018

Deep garonnais gravel

95 ha

55 % Cabernet Sauvignon

39 % Merlot

6 % Petit Verdot

From September 12th to October 12th
Optical and manual sorting

Concrete and stainless steel tanks
Maceration 30 days at 28°C

French barrels

)ﬂf 50 % new oak
,"zﬁi?f.- 17 months of ageing in barrels
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MARGAUX Chdteau Giscours 2018 has all the characteristics of a Grand Vin:
2018 power, finesse and the capacity to travel through time.

MIS EN BOUTEILLE AU CHATEAU In this vintage, the particularly high percentage of Merlot in the
; final blend delivers to the wine a roundness and density that
envelop the structure and the tannins naturally present on our soils
of deep gravels.

The Cabernets reached perfect maturity thanks to a privileged
Indian summer and they have been as always there to bring
forward, through a gentle vinification, the structure, the freshness
and the long ageing potential.
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