ARGGLUS

2015 was a blessed, dreamt-of vear, with favourable weather
conditions from spring to harvest. Each step wok place under ideal
condicions: flowering was cven, and then the necessary rainfall for the
growth of the vines came before the very dry months of June and July.
Veraison went lile a wonder. 'Lhe pips started to ripen very carly. August,
with some timely rains and mild cemperacures, allowed che vine w develop
well and for the grapes to ripen in a balanced way. ‘I'he fine days and cool
nights in Scptcmbcr, accompa.nicd b}-‘ some showers. favoured che ripening,
of the tannins.

‘I'he perfect state of health in the vineyard and the superb weather condicions
of carly autumn allowed us to harvest magnificent grapes as and when we
wanted... over nearly a monch!

I'he Merlos from Angélus were pickcd from Seprember 22, ripe but not
averripe, crisp. ﬁ:u_ity, with lats of freshness.

Cabernets Francs, a gem for Angélus. were also magnificent, and were picked
from Crcrober 8. It bl’ings clegance, fincsse and dchh, with a silley note. and
gready contributes o enhancing chis new vineage.

‘I'he wines: Lhe colour is dense and deep. 'The expression of black
fruits is remarkable in its puricy and precision. ‘The inital taste is smooth
and velvety; the mid-palate builds up on tasting, highlighting the tight and
well-defined rannins. Beyond this fine basis, ic is a pleasure, a charm, factors
that characterise this vincage. ‘The end of the palace is rich, with a spicy finish
and the usual freshness of great vintages of Angélus.

I larvests: fro~ Sgptember 22 o Coooer 14
Blend: 52% Merlat. 38% Cabkerel Frerc
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