
AGEING    Aged for 16 to 18 months in 60% new 
     French oak and 40% once-used barrels.

VINTAGE 2019

REGION Saint-Émilion, Bordeaux, France

TECHNICAL DATA Alcohol 15%

APPEARANCE   Deep-coloured with garnet shades. 
NOSE     Aromas of ripe, fresh fruit on the nose are 
     enhanced by subtle oak notes. 
PALATE    Already mellow on the palate, this 2019 
     reveals a good tannic structure underpinned 
     by pleasant acidity, a key factor for good 
     ageing potential.

Château Angelus GCC 2  wine

PAIRING    The high concentration of Merlot in 2019 
     makes it highly adaptable to a variety of 
     rich dishes, like grilled ribeye steak, beef 
     tenderloin, lamb, roasted pigeon, or duck.
      It pairs perfectly with mushroom risottos
     and herbal cheeses as well.

ORDER CODE    FR0870

CARILLON D’ANGELUS
Saint-Émilion AOC

VARIETALS    90% Merlot, 10% Cabernet Franc

VinuM LectoR

RATINGS    95pts   
     
     94pts
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www.angelus.com
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