CHATEAU MAUCAILLOU
N"2 DE MAUCAILLOU
MOULIS-EN-MEDOC (2014)

OVERVIEW: THE SECOND WINE OF CHATEAU
MAUCAILLOU IS PRODUCED FROM THE SAME FINE
TERROIR AS THE FIRST WINE.

Vinification: Following stringent sortings
the N°2 de Maucaillou is aged by Philippe
Dourthe with the same painstaking and
watchful care as is devoted to the 1st wine.

Tasting Notes: Charming, drinkable,
generously fruited, round, and fleshy with a
long finish and silky tannins.
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Average Annual Production: 108,000
bottles

Cellaring Potential: 5-10 years

de
§
—"
=Tyh
O

Serving Temperature: 16-18°C
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Food Pairings: Grilled red meat, duck




