
CHÂTEAU 
tOULOUSE-LAUTREC
RED 2019
AOC Bordeaux Supérieur

TASTING NOTES

A beautiful, deep, brilliant ruby ​ colour. A generous nose
with aromas of ripe red fruit and delicate woody notes. On
the palate, the Merlot tannins provide ample body, while
the Cabernet Franc contributes finesse and aromatic
persistence. A blend of Merlot, Cabernet Franc and
Cabernet Sauvignon from old vines on the Adèle hillside,
aged in oak barrels for eighteen months.

FOOD PAIRINGS

Excellent with dishes in sauce, roasted meat dishes (duck
in particular), cheese and chocolate desserts.

TERROIR

Clay-limestone plateaux with gravelly soils composed of
gravel, rolled quartz and coarse sand, well suited to vine
cultivation. Sustainably farmed and mechanically
harvested.

VINIFICATION

Traditional vinification with temperature-controlled
fermentation. Maturation in oak barrels for 18 months.
Bottled at the Château.

AWARDS & RECOGNITION

Technical information is correct to the best of our knowledge at the time of publication and may be updated following revised information from the producer.

Shaped by the natural energy of the estate, this
wine evokes the quiet depth of the forest — a
suspended moment in nature, made to be savoured.

Merlot 70%  ·  Cabernet Franc 20%  ·  Cabernet Sauvignon 10%

Award-recognised with Silver Medals and critical
recognition from respected wine voices.
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Wine Estate /
Winemaker

AOP

TECHNICAL DETAILS

Product Code MV-CTL001-2019

Country France

Vintage 2019

Ageing 18 months 
in oak

Region Bordeaux

Bottle Size 75 cl

Closure Cork

Cellaring 2023-2033 

Allergens Contains Sulphites

Residual Sugar 0.8 g/L 

Total Acidity 3.4 g/L 

pH 3.77

Organic No

Case Size 6 x 75 cl

Serve Temp. 16-18 °C

ABV 14.5%

Wine Variety

Cuvée Château Toulouse-
Lautrec Red

AOC Bordeaux
Supérieur

Château TL
Charles Estager

Red

Wine bottle label illustration: Nicolas Ouchenir


