CHATEAU

JACQUES NOIR.

— SAINT-EMILION ——

« Mature, complex bouquet of red and black
tea, antique wood, dried black and red
berries and leaves, roasted meat and cigar
embers. Palate has classic earthy « sousbois »
personality, the tannins retain grip and the

acidity is fresh and invigorating.»
(Colin GENT - MW)

ATEAy

cu ~p
JACQUES NolR >  Merlot

L]
3’!&‘/‘;&.4 T.ia
sﬁ;ﬁ% ‘@l Red meats, cheeses
SAINT-EMILION

B~ !deally within 10-20 years

CHATEAU

JACQUES NOIR.

— SAINT-EMILION ——

« Mature, complex bouquet of red and black
tea, antique wood, dried black and red
berries and leaves, roasted meat and cigar
embers. Palate has classic earthy « sousbois »
personality, the tannins retain grip and the

acidity is fresh and invigorating.»
(Colin GENT - MW)

JACQUES Nom ".?.3 Merlot
ST ‘_g
%ﬁ“ﬁf}%ﬁ '@l Red meats, cheeses

B~ !deally within 10-20 years

CHATEAU

JACQUES NOIR.

— SAINT-EMILION ——

« Mature, complex bouquet of red and black
tea, antique wood, dried black and red
berries and leaves, roasted meat and cigar
embers. Palate has classic earthy « sousbois »
personality, the tannins retain grip and the

acidity is fresh and invigorating.»
(Colin GENT - MW)

Ateau

t A
JacQues Nor % Merlot

Bl

!@l Red meats, cheeses
SAINT-EMILION

B~ !deally within 10-20 years

CHATEAU

JACQUES NOIR.

— SAINT-EMILION ——

« Mature, complex bouquet of red and black
tea, antique wood, dried black and red
berries and leaves, roasted meat and cigar
embers. Palate has classic earthy « sousbois »
personality, the tannins retain grip and the

acidity is fresh and invigorating.»
(Colin GENT - MW)

AAAAA

o ~y
JacQues Nor % Merlot

B

'@l Red meats, cheeses
SAINT-EMILION

il it

B~ !deally within 10-20 years




