
VINTAGE 2019

REGION Saint-Émilion, Bordeaux, France

TECHNICAL DATA Alcohol 14.5%

APPEARANCE   A brilliant, intense, dark purple colour. 
NOSE     Black fruit and wild cherry notes come 
     bursting to the fore, while the oak is already 
     completely integrated. 
PALATE    The attack on the palate is suave, while the 
     smooth, round and enve-loping tannins are 
     cashmere-like in texture. The finish, thanks 
     to the homogenously high quality of the 
     Cabernet Franc, displays notes of spice and 
     menthol, together with lovely freshness and 
     tension. 

AGEING    Aged for 22 months in 100% new French 
     oak barrels after cold pre-fermentation 
     maceration. 

Saint-Émilion Grand Cru AOC

PAIRING    It pairs perfectly with classic dishes like 
     prime rib, roasted lamb, or duck breast.

ORDER CODE    FR0868

CHÂTEAU D'ANGELUS
Premier Grand Cru Classé "A"

VARIETALS    60% Merlot, 40% Cabernet Franc

VinuM LectoR

RATINGS    98pts   98pts
     97pts   

     96pts
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