
AGEING    Aged for 22 months in 100% new French oak 
     barriques, with 50% of the Cabernet Franc 
     aged in large 32-hl oak foudres.

VINTAGE 2022

REGION Saint-Émilion, Bordeaux, France

TECHNICAL DATA Alcohol 14.5%

APPEARANCE   A lively, deep, dense, dark purple colour.
NOSE     The aromas display a vast array of fresh 
     black fruits and an intensely floral side 
     reminiscent of violets. 
PALATE    Smooth and juicy yet delicate and precise 
     on the palate, the 2022 reveals the hallmark 
     freshness and verticality of Cabernet Franc. 
     The oak is already well-integrated, allowing 
     crisp, flavoursome ripe fruit to come to the 
     fore. A long and spicy finish, underpinned 
     by silky, tight-knit tannins. 

Saint-Émilion Grand Cru AOC

PAIRING    The  high-toned spice notes of this 2022 
     makes it spectacular with noble meats and 
     complex savory dishes.

ORDER CODE    FR0868

CHÂTEAU ANGELUS
Premier Grand Cru Classé “A”

VARIETALS    60% Merlot, 40% Cabernet Franc

VinuM LectoR

RATINGS    99pts   98pts
     
     97pts
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