Villa des Anges
Cabernet Sauvighon

CABERNET SAUVIGNON

PRODUIT DE FRANCE

Of the World 2023
90/100

\NER WEyy, undey P
é,‘\' 5 % %

Jeb Dunnuck f ﬁﬁn o‘ﬁ.."&
. ‘P®
90/100 i

S o
4 & ¥
By Wt Alg oW

9Beuone®

CABERNET sAUVIGNOY

B ¢t
o0yt pe FRAY

Appellation: VDF

Vintage: 2022

Alcohol: 14%

Grape varieties: 100% Cabernet Sauvignon

Terroir: Clay-limestone, silty-clay and old siltstone ground / Without
water constraints for 80% and 20% very mature.

Vines: Treated dependent on the vintage / 15+ year old vines / Yield of
approximately 70hl/ha.

Vinification methods: Mechanical harvesting / Pre-fermentation
maceration / Vinified in concrete tanks / Indigenous yeasts / Extracted
from above by punching.

Maturing: In concrete tanks.

Tasting notes:

Garnet red.

Aromas of black cherry and spices.

Fresh, intense and concentrated. Round and fruity, with notes of
liuorice and blackberry. Fruity finish. A baffling delight which is
extremely easy to drink.

Pairing:
Made-to-measure for all sorts of improvised aperitifs, mixed grills, both
red meat and poultry...

Recommendations:
Serve between 14 and 16°C
Aging potential: At least 5 years.



