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The Chateau was founded in the 18th century
by a member of the Lynch Family. We can trace
the origin of the "Moussas" name back to the
16th century. In 1919 the property was
purchased by the Castéja family, at that time
also owner of Duhart-Milon and later was
inherited by Emile Castéja. Philippe Castéja,

TASTING

Deep color with purplish highlights.
Aromatic expression is complex and

Emile Castéja's son, has been in charge of the
property and its vineyards since. Chateau
Lynch-Moussas is a typical Pauillac exhibiting a

dark colour, a fruitful bouquet, a lot of softness

with ripe tannins.

VINEYARD
SOIL:

Deep gravel
GRAPE VARIETY:

75 % Cabernet Sauvignon
25 % Merlot

VINIFICATION

15 to 20 days of fermentation in
thermo regulated stainless steel
tanks. Aged in French oak barrels
(about 60% of new barrels) for 18
months.
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precise, with nuances of blackberry,
blueberry and licorice. The oak is well
integrated, the palate is fresh, the
texture continuous and a pulpy
character is perceptible on the finish.
Axel Marchal, Doctor of OEnology

ASSEMBLAGE 2022 :
74% Cabernet Sauvignon

26% Merlot

FOOD PAIRING

With red meat, venison or cheese
specialities.

PRESS REVIEW

DECANTER 95

WINE SPECTATOR 95
B. BURTSCHY 96-57
TERRE DE VINS 96-97




