CHATEAU

D'AIGUILHE QUERRE

COTES DE CASTILLON

Millésime 2006

HACHETTE
UESVING
210’
GUIDE HACHETTE | |
2010 ~
15/20 Mlre, cire, rond, gras, riche, dense,

FOIRES AUKVINS
LE SEUL GUIDE COMPLET'
PARREGIONS

LE POINT

puissant, belle matiere, long.
0 =2009, G =10ans

EE/ a9
i International Red-ruby. Reduced on the nose. Fat, sweet and
Wine Cellar STEPHAN TANZER pliant in the mouth, with ripe flavors of cherry,
e rmemr's e o e sl chocolate and smoke. This boasts good breadth and
finishes with sweet tannins.
FB}HJ '1&[‘1 16,5/20 : Un joli vin dont nous avons apprécié la
g o tendresse et le c6té avenant plus que la

GAULT & MILLAU

concentration. Il se décline surtout sur des ar6mes
de fruits mlrs comme la cerise et le pruneau. La
bouche est douce et suave sans aspérité. Un vin
enjoleur au nez comme en bouche. A boire avant
2016/2019.

JENS PRIEWE

Wein Tipp von Jens Priewe

onnections To Wine

CONNECTIONS TO
WINE

Nice job. Fresh and sappy - though a hint of green
on the nose, oddly enough. On the palate, a tad
overripe, but not too noticeable. I like a certain
austerity without being astringent. Overall somewhat
disjointed but a good job, with positive tannic bite.
(04/2007)

86/ 88

LARSSON

Medium to deep ruby red, the nose is on the floral
side, elegant with hints of red berries, minerals and
leather, the palate is on the lighter side, fresh and
balanced with smooth tannins, quite long. (04/2007)
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