Chateau Tayac Plaisance,
Margaux 2012

KEY WINE COMPANY

Ref: 00152/FR About the producer

Chateau Tayac Plaisance is located on a 3.5 hectare plot just a
stone’s throw from Chateau Margaux.

Wine growing / wine making
A classic blend of 55% Merlot, 40% Cabernet Sauvignon & 5%

Petit Verdot and aged in 30% new French oak for 12 months. This
wine was made by Luc Thienpont (Le Pin, Vieux Chateau Certan).

Tasting notes
Succulent ripe fruit on the nose. Blueberries and morello cher-

ries on an elegant palate. Great length and complexity from a
wine that has aged beautifully.

Food pairing
Lamb, meaty terrine, beef with bordelaise sauce, confit de

canard, veal with truffles, stuffed mushrooms, wild mushrooms
on toast. Comté cheese.

Technical details

Varieties: Style: Still

55% Merlot Case size: 6 bottles
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40% Cabernet Sauvignon Oak Ageing: 12 months
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