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Chateau La Gaffeliere,
Saint-Emilion 2014
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TECHNICAL INFORMATION
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"Eamion 6B 8 : Merlot 65% ~ Cabernet Franc 30% ~ Cabernet Sauvignon 5%
+ 20141

Lot e Mo Logught

[% : Saint-Emilion Premier Grand Cru Classé B, Bordeaux

#% : 750ml
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WINE RATINGS

91/100 points, Wine Advocate

93/100 points, Wine Spectator (Tasted: 2017/03)
94/100 points, Decanter
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