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Chateau Cissac 2020 W WikE
Rich with black fruits and ENTHUSI}Z{)
underlying tannins, this 93

wine has balance and
elegance throughout its
structure. Drink this
serious wine from 2026

Roger Voss — 04/01/2023

Chateau Cissac 2020
Gold medal Concours Prix Plaisir
Bettane+Desseauve 2023

"Nez expressif, fruité pur, tannin fondu soyeux, ensemble
harmonieux et agréable, on imagine sans mal ce type de vin
faire honneur a un trés beau plat grace a sa longueur en
bouche."

Chateau Cissac 2020 90 /100

Raw walnuts, bay leaves, bark, mulberries and purple plums
on the nose. Crunchy and bright, with a medium body and
firm, fine tannins. All in balance. Cabernet sauvignon,
merlot and petit verdot. Drink in 2025. January 2023
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Chéteau Cissac 2020 92/100

“Deep purple colour with violet hue and black core. Elegant
yet expressive nose with aroma reminiscent of
blackcurrants, liquorice, violets, ripe dark stone fruit, mild
spices in the background. On the palate well-structured and
balanced with fine tannins, ripe acidity, excellent fruit and a
very pleasant aftertaste. backed by a seductive "sweetness"
of the fruit and subtle oak . A quite classic vintage with
freshness, convicting length and great precision.”

Chateau Cissac 2020 92 /100

“Uillustration d’un classique médocain. Une aromatique
fruitée alliant cerise, tabac blond, quelques notes florales et
herbacées. Une trame fraiche, portée par I'acidité des petits
fruits juteux, une finale assez longue, mais des tanins qui
réclament encore la patine de I'élevage pour s’arrondir. »

Chéateau Cissac 2020 90/100

"Que de fraicheur et d'éclat de fruit dans ce vin. D'entrée il
invite a étre bu, on ne peut faire mieux en matiére de
motivation | Cette logique est itinérante, du bouquet
jusqu'a la finale. Un vin juteux, élégant et sapide !"
2024-2034
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Chéteau Cissac 2020 91 points
“""“w"m DECANTER WORLD WINE AWARD 2023 — Silver Medal

;10\@51 Concours National de Paris
%, Jov & 2023

Décernée it :
SAS LOUIS VIALARD

Chateau Cissac 2020 92 points

Chateau Cissac (Cru Bourgeois Supérieur) — Situated in the northern Médoc, between Pauillac
and Saint Estephe, this estate certainly “sees” the river, and benefits from excellent ripeness
of the 75% Cabernet Sauvignon (with 20% Merlot and 5% Petit Verdot completing the blend).
A lead pencil nose screams Haut Médoc, and the taster is enchanted by fruit purity, frank
freshness and a long finish. Truly, this reflects the success of 2020, and | like how it is not so
obviously sumptuous, but reflecting an Older School Médoc approach, albeit smooth. | want
steak now. 13% alcohol. Panos Kakaviatos

Cissac #42 of Top 50 of best wines 2023 for VinePair.com (USA, NYC)
https://vinepair.com/articles/best-wines-2023/

94 Pts : Bordeaux’s Cru Bourgeois designation was created to highlight wines that deliver
great quality and value. The system recognizes impressive wineries within the Médoc, Haut-
Médoc, Listrac, Moulis, Margaux, Saint-Julien, Pauillac, and Saint-Estéphe regions. This wine
from Chateau Cissac in the Haut Médoc has inviting aromas of soil, dark berry fruit, and worn
leather, while the palate is soft with a slight grip. Deep and balanced, it delivers everything
you want from Bordeaux, and it’s a steal at $30.
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