
ORGANIC WINE AWARD INTERNATIONAL 2023 - spring

Château Couronneau Rouge
Winery: Chateau Couronneau

rated 06.05.2023
Total points 88 AWARD: SILVER
Category red wine
Vintage 2021
Primary grape  / grape varieties Merlot
Quality AOP / Supérieure
Country - region Frankreich - Bordeaux - Bordeaux Supérieur
Alcohol in vol.% 13,50
Residual sugar in g/l 0,30
Acid in g/l 3,37
Sulphur free/total in mg/l 36,00
Aged in Wooden barrel
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Clarity
Violet - Red - Brown
Color intensity
spicy
rot-fruchtig
rot-beerig
Eukalyptus
Rote Gruetze
Intensity
Sweet
Acid - gustatory
Acid Irritation (haptic)
Salty, mineral / extract
Bitter
Astringency
Phenole / tannin
Alcohol impression
CO²
Intensity / volume
Length / finish
Balance

Summary
stylistics

exaltation

Potential Status-quo best-before
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reductive - - - oxidative

modern - - - traditionel

little - - - much



ORGANIC WINE AWARD INTERNATIONAL 2023 - spring

Château Couronneau Rouge
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rated 06.05.2023
Description

Food-Pairing

Saftig fleischiger Merlot mit deutlicher Kirschfrucht, zarter Kakaonote  und viel Schmelz. Kernig und mächtig, aber
gerade so schon zugänglich. 1 Jahr Fassreife. Braucht Luft, bitte mind. 4 Std. dekantieren.
 

Passt zu Geschmortem, würzigen Saucen, reifem Käse
 


