CHATEAU D’AGEL
AOC MINERVOIS RED

CHATEAU
D'AGEL

MINERVOIS

MIS EN BOUTEILLE AU CHATEAU

LOCATION

THE VINEYARD IS LOCATED ON THE MINERVOIS APPELLATION, AT THE
FOOT OF THE MONTAGNE NOIRE AND THE SAINT JEAN DE MINERVOIS
PLATEAU, IN THE LITTLE COMMUNE OF AGEL.

GRAPE VARIETIES
CARIGNAN DE VIEILLES VIGNES 40%, GRENACHE NOIR 30%, SYRAH
30%,

VINTAGE
2010

DEGRE
13.5 % VOL.

SOIL TYPE AND CLIMATE

ALLUVIAL TERRACES AND PEBBLES ON THE SECTION OF THE VINEYARD
BESIDE THE RIVER CESSES.

LIMESTONE OUTCROPS ON THE CAZELLES PLATEAU.

CLASSIC MEDITERRANEAN CLIMATE CHARACTERISED BY A MILD WINTER
AND A WARM, DRY SUMMER.

PRUNING AND YIELD

CLASSIC GOBLET PRUNING FOR THE CARIGNAN AND PART OF THE
GRENACHE.

CORDON DE ROYAT FOR THE REST OF THE GRENACHE AND THE SYRAH.
LOW YIELDS OF 45 HL/HA.

VINIFICATION

HAND HARVESTING OF THE RIPEST GRAPES WITH SORTING IN THE
PARCELS.

TRADITIONAL VINIFICATION WITH 15 TO 20 DAY VATTING PERIODS. 8
MONTHS IN TANKS BEFORE BOTTLING.

TASTING NOTES

NICE RED ROBE WITH BLUE REFLECTION. AN EXPRESSIVE, COMPLEX AND
INTENSE NOSE WITH AROMAS OF BLACKBERRY, FRUITS OF THE FOREST,
TOASTED BRED AND PEPPER.

REFRESHING AND FLESHY ON THE PALATE WITH LIQUORICE NOTES AT
THE END.

SERVING TEMPERATURE
DRINK AT 50-16°C.

GASTRONOMIC SUGGESTIONS
WITH WHITE MEAT AND GRILLED RED MEAT.
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