
SAINT-JULIEN

Ducru Beaucaillou 2019 will age for 18 months in 100% new oak barrels. 
Oak of certified French origin, naturally dried outdoors.   
Regular topping-up is carried out during the first six months of ageing. The 
wines are then racked through the lower bunghole every three months, with a 
total of seven rackings during ageing.   
Traditional fining with egg whites is done in barrel. Bottling is carried out in a 
sterile atmosphere under inert gas.   
Only first-quality natural corks with a length of 54 mm are used.   
Our bottles, which are engraved with the name Ducru-Beaucaillou and laser 
etched, have labels incorporating holograms.  

Colour: crimson, deep and very bright.  
Nose: powerful and complex with perfectly controlled oak. Cocoa, 
chocolate, roasted and floral notes, roses.  
Palate: astounding attack with exceptional follow-through. This wine 
combines delicacy and power. Notes of freshly broken country 
bread.  
 

• 80% Cabernet Sauvignon  
• 20% Merlot Noir  

2019

Tasting notes by our cellar master (March 2020):

Blend: 

Our commitment: 

Analysis:

ABV  14,2% 
Anthocyanins  1100 
pH  3,8 
Total polyphenol index  84 
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