
AGEING    18 to 22 months in 100% new French oak 
     barriques, with 20% of the Cabernet Franc 
     was aged in large oak foudres.

VINTAGE 2020

REGION Saint-Émilion, Bordeaux, France

TECHNICAL DATA Alcohol 14.5%

APPEARANCE   The wine displays a brilliant, dense, almost 
     black colour with dark purple tones. 
NOSE     The nose exhibits intense aromas of juicy 
     black fruits, such as wild cherries and black-
     berries. Elegant floral notes come through, 
     such as peony and violets. 
PALATE    Refined tannins underpin a long-lasting, 
     spherical, voluptuous structure, while the 
     flavours linger long, bringing a sensation of 
     freshness and harmony. 

Saint-Émilion Grand Cru AOC

PAIRING    A perfect partner for noble meats cooked 
     with herbs or served alongside savory 
     reductions.

ORDER CODE    FR0868

CHÂTEAU ANGELUS
Premier Grand Cru Classé “A”

VARIETALS    60% Merlot, 40% Cabernet Franc

VinuM LectoR

RATINGS    99pts   

     99pts

     98pts

    

www.angelus.com


