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PAUILLAC

ANSEILLAN 2020

Pauillac, France

ABOUT ANSEILLAN

Anseillan has been a part of the Lafite-Rothschild estate since 1970. From the Chateau, this small hamlet can be
seen on the eastern horizon at the top of a gravel ridge at the edge of marshes, forests and meadows. The debut
2018 vintage released in 2022, a more merlot-dominant wine, and an exciting opportunity to taste a unique
component of the Lafite blend.

THE WINE

This wine grows from a unique terroir that has long been a part of Lafite's blend. The debut 2018 vintage released in
2022, offering a chance to taste this merlot-dominant wine on its own.

TECHNICAL INFORMATION

63% Merlot, 37% Cabernet Sauvignon
From cool, late-ripening plots in Pomerol with a high proportion of clay

Alcoholic and malolactic fermentation in wooden, concrete and stainless steel; 20 days maceration
with gentle pumpovers

16 months in French oak barrels from the Tonnelleries des Domaines in Pauillac

13%
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NET CONTENTS 750 ML - ALC. 13% BY VOL.

souTEiLLE A LA PROPRETE PRODUCT OF FRANCE - RED BORDEAUX WINE
GOVERNMENT WARNING: {] ACCORDING TOTHE SURGEON GENERAL,

2020 WOMEN SHOULD NOT DRINK ALCOHOLIC BEVERAGES DURING PREG-
NANCY BEGAUSE OF THE RISK OF BIRTH DEFECTS. (2) CONSUMPTION

T OF ALCOHOLIC BEVERAGES IMPAIRS YOUR ABILITY TO DRIVE A CAR

—_—— OR OPERATE MACHINERY, AND MAY CAUSE HEALTH PROBLEMS.
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PACKAGE SPECS

6x750mlL C
Cork
1875 b
2.55in

11.81in

2.86 b
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TECHNICAL INFORMATION
63% Merlot, 37% Cabernet Sauvignon
From cool, late-ripening plots in Pomerol with a high proportion of clay

Alcoholic and malolactic fermentation in wooden, concrete and stainless steel; 20 days maceration v
pumpovers

16 months in French oak barrels from the Tonnelleries des Domaines in Pauillac
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