
Villa des Anges

Cabernet Sauvignon

Villa des Anges is a wine to be shared, and is vinified and matured by Jeff Carrel.

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

liquorice 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.
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