
 

 

 

2018 La Croix Ducru-Beaucaillou 

The story: 
 

This Grande Réserve is produced on the portion of Ducru-Beaucaillou situated in-land, 

on the Günz Terroir in the heart of the Saint Julien Appellation. Our labors in the 

vineyards, as well as those in the vat-house and cellars, reflect our unequivocal 

ambition to produce the very finest wines.  

 
Cellar Master Tasting Notes (March 2019): 

Color : deep, vivid, intense purple-black and brilliant 

Nose : open, generous and hamonious. Redolent of pure, ripe, healthy fruits, rich and 
warm bouquet.  

Palate : truly remarkable, energy and vivacity, wonderful polished tannins. Deep-
fruited and delicious. Very long persistence.  

The blend:       

• 62 % Cabernet-Sauvignon  

• 35 % Merlot Noir 

•   3 % Petit Verdot  

Technical details: 

 

 

 

 
Our commitment: 

The sample shown was taken from the final selection carried out in the first quarter of 
2019. 

This Grande Réserve 2018 will be aged for 12 months in Bordeaux barrels, 60% new, 
the rest in barrels which have been used for only 12 months. 

The barrels are of certificed French oak, aged naturally outdoors for a guarantee 
minimum of three years. 

Regular topping up during the first six months, rackings from the bottom of the barrel 
every two or three months for a total of four rackings. 

Sterile bottling under inert gas. First choice natural corks 49 mm. 

2018 La Croix Ducru-Beaucaillou 

Alcohol by volume 15 % 

Total acidity (H2SO4 g/l) 3,5 

pH 3,75 

Phenolic index 96 
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