
Château Langoa Barton, 3ème Cru
Classé, St Julien, Bordeaux, France,
`2018`
Product code: `6606

VITICULTURE

The plots that compose the Château Langoa Barton terroir overlook the river. The splendid
slopes of quaternary gravel bring the grapes to full maturity and then they undergo a rigorous
selection process before being chosen for the Langoa Barton. The plowing is traditional, without
weeding or herbicide.. Manual harvest from 19th to 22nd september (Merlot) then from 12th to
23rd September.

WINEMAKING

The harvesting is done entirely by hand. After the de-stemming, the berries are carefully sorted,
crushed and poured in wooden vats thermo-regulated, according to their plots. The alcoholic
fermentation lasts from 7 to 10 days and the extraction is always respectful of the juice by
adjusting the number of pumping depending on the cuvées and the vintages. The maceration is
about 3 weeks then the juice is drawn in barrels, lot by lot. The wine is then aged between 16
and 18 months in French oak barrels of which 60% are brand new, in a cellar maintained at 15 °.
The wines are topped up 3 times a week to avoid any contact between the wine and the air, the
racking is traditional using the so-called "à l'esquive" method.

TASTINGNOTE

The colour is vivid with a striking shine. From the first sip, the wine impresses with depth and
substance. The palate reveals layered aromas — strawberry, black cherry, blackcurrant, and
toasted bread. The finish carries a subtle saline edge, lifted by cedar notes. Its length lingers with
unexpected delight.

FOOD MATCHING

Prime rib, roast lamb, venison and pheasant as well as mushroom risotto.

TECHNICAL DETAILS
Varieties:
Cabernet Sauvignon 63%,
Merlot 28%,
Cabernet Franc 9% 

Features

ABV: 13.5% 

Colour: Red 

Oak Ageing
Time: 16 to 18 Months 
Type: French Oak 
% wine oaked: 100 
% new oak: 60 

Style: Still wine 

Case Size: 6 x 75cl 
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