CARILLON D’ANGELUS
Saint-Emilion Grand Cru AOC

Chateau Angelus GCC 2*wine

www.angelus.com

VARIETALS 50% Merlot, 40% Cabernet Franc,
10% Cabernet Sauvignon
VINTAGE 2015
REGION Saint-Emilion, Bordeaux, France
TECHNICAL DATA Alcohol 14%
APPEARANCE A brilliant ruby red colour.
NOSE A nice bouquet of fresh red fruits, along
with vanillin and lighter chocolate aromas.
PALATE The attack and mid-palate are very well

established, with tight tannins, lots of
delicious flavour and an appealing finish.

AGEING Aged for 16 months in fine-grain French
oak barrels with a medium toast.

dARGELUS PAIRING This wine is exceptionally versatile, perfect
PuILLE 4 BoTARD LTI alongside roasted, braised, or grilled meat;
SAINT-EMILION GRAND CRU earthy elements such as mushrooms and
2015 ‘ truffle; or surprisingly suitable for rich and
. savory Asian dishes or seared tuna steaks.
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ORDER CODE FR0869

VINUM LECTOR



