
PAIRING

The Château Rollan de By 2014 pairs
beautifully with roasted or grilled red
meats, such as beef tenderloin or leg of
lamb. It also complements aged cheeses
and mushroom-based dishes, like a
creamy porcini risotto.

On the palate, it is generous and elegant,
offering a velvety texture with well-
integrated tannins. Flavors of black fruits
are balanced by touches of dark chocolate,
licorice, and a light woody finish. Its well-
controlled acidity provides freshness and
highlights its aging potential.

MOUTH

EYE

This wine features a deep and intense
garnet-red color with subtle purple hues,
showcasing its maturity and solid structure.

NOSE

The nose reveals a rich and complex
bouquet, blending ripe black fruits like
cherry and blackberry with subtle notes of
vanilla, sweet spices, and a hint of cedar.

TASTE PROFILE

Color
Body
Dryness
Fruitiness

MÉDOC CRU BOURGEOIS
CHÂTEAU ROLLAN DE BY 2014

GRAPE VARIETIE(S)

Cabernet Franc
Cabernet Sauvignon
Merlot
Petit Verdot

Paris

BORDEAUX

Château Rollan de By, nestled in the Médoc, is celebrated for its artisanal winemaking and elegant Cru Bourgeois wines. This
family estate blends tradition with innovation, cultivating classic Bordeaux varietals like Merlot and Cabernet Sauvignon.

VINEYARD

Rooted in gravelly, clay-rich soils, this
vineyard benefits from Bordeaux's
temperate climate, producing wines that
balance richness, complexity, and the true
essence of the Médoc terroir.


