
CARILLON ANGÉLUS

PRODUIT
Carillon d’Angélus, the second wine of Château Angélus in Saint-Émilion, is distinguished by its elegant

aromas of red and black berries,  its refined spicy profile,  and its silky structure with precise tannins,
supported by a long, savory finish.

The 2018 vintage receives 94–95/100 from James Suckling, recognized for its tight,  chocolatey, and
slightly nutty black fruit center, while Wine Advocate awards it 92–94/100 for its fruit depth, undergrowth

nuances, and mineral  freshness.
The 2022 vintage, meanwhile, is praised by Parker (94) and James Suckling (95) for its elegance, rounded

texture, assertive freshness, and long, earthy finish.

PROFIL GUSTATIF
Léger Puissant
Souple Tannique
Vif Rond
Fruité Boisé

NOTATIONS

Robert Parker et James
Suckling : 93/100 et 94/100

IDENTITÉ

Région viticole / Pays Bordeaux / France

Type de vin Rouge

Volume 0,75L

Degré d’alcool 14,0%

Potentiel de garde 15 ans

Cépages Cabernet Franc, Cabernet Sauvignon,
Merlot


