CHATEAU

ORMES DE PEZ

SAINT-ESTEPHE

CHATEAU
ORMES DE PEZ v
BORDEAUX

FAMILLE J-M

Decanter

94

POINTS

POINTS
JEB DUNNUCK

“The 2019 Chateau Ormes De Pez is gorgeous and shines in the
vintage...and this medium to full-bodied 2019 has the vintage’s pure,
focused, elegant style while staying ripe, supple, and textured. 2019 is
unquestionably a great vintage for Bordeaux. It has both incredible
peaks of quality as well as a huge swath of beautiful wines.

-- Jeb Dunnuck

APPELLATION

Saint-Estéphe, Bordeaux, France

VARIETALS

50% Merlot, 40% Cabernet Sauvignon, 7% Cabernet Franc, and
3% Petit Verdot.

WINEMAKER’S NOTES

The wine is fresh, refined and velvety with intense purplish garnet
color and a characteristic nose marked by aromas of fresh black

fruit (blackberries, blackcurrants). Ormes de Pez 2019 offers big
well-rounded tannins, typical of Cabernet Sauvignon, but also fruity
aromas brought by the Merlot, and a complexity introduced by toasted
notes acquired from ageing in barrels.

FOOD PAIRING

Skirt Steak with Bordelaise Sauce, Beef Bourguignon, Smoked Duck
Breast, Tournedos Rossini, Game Meats, Hard Cheeses (Comté,
Gruyere, Parmigiano-Reggiano).

- SERVE
GLASSWARE | AGING (3 DECANT |35
Bordeaux Glass 10+ Years 60 Minutes 64- 68° F
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