
VINTAGE 2011

REGION Saint-Émilion, Bordeaux, France

TECHNICAL DATA Alcohol 14.5%

APPEARANCE   Bright ruby-purple color.
NOSE     Highly fragrant and savory, offering upfront 
     notes of blueberry, black raspberry, spice 
     box, licorice, and a touch of barbecue smoke.
PALATE    Medium to full-bodied. It features highly 
     polished, silky tannins and integrated, 
     toasty oak. Very elegant finish.
AGEING    Aged for 22 to 24 months in 100% new 
     French oak barrels.

Saint-Émilion Grand Cru AOC

PAIRING    It pair beautifully with game, earthy dishes 
     and reduced sauces. Try it with a rack of 
     lamb; a duck breast with cherry reduction;
     or a mushroom risotto with shaved truffle.

ORDER CODE    FR0868

CHÂTEAU D'ANGELUS
Premier Grand Cru Classé

VARIETALS    60% Merlot, 40% Cabernet Franc

VinuM LectoR

RATINGS    95pts   
     
     95pts

     94pts   94pts
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www.angelus.com


