
CHÂTEAU DE LA COSTE
MARGAUX 2014
Bordeaux, France

This wine is a harmonious blend of flavors
and is best matched with roasted red meats
such as duck, peppered beef, and lamb
shank. The velvety flavors of the wine shine
through when served with asparagus
wrapped in prosciutto and mushroom
risotto dishes. Enjoy the wine with variety of
cheeses such as Montrachet and aged
Monterey Jack.

60% Cabernet Sauvignon, 35% Merlot, 5%
Cabernet Franc
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