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H Aatpela Tou Ayyelou exel pakpa wotopla
MOU NPOEPXETAL ANO TO PJOVAOTIKO €680 TOu
~1lou awva, aA\a 710 XTUNNPAQ  PLAg
HECNUEPLOVNG Kapnavag anooloeTal oTov
[Tana KaAAwoto [, o onolog OleTa&e pia
MPOCEUXN yLd NMPOOTACLA AMO TIG TOUPKLKEG
enwdpopeg tou 1400. O apnelwvag Tou
Chateau Angelus Bpioketal o€ €va QUOLKO
apgplBeatpo pe Bea oTIC TPELG EKKANGCLEG
Tou Saint-Emilion. 2tn peon autng Tng
elOlkNnc TonoBeoiag, oL nNxoL ano TLC
KAQUNAveG TOU ayyeEAOU akouyovTav va
XTUMOUV TO NPWL, TO JECNPEPL KAl To Bpaou,
be KOAWVTAC TOUG QVOPEG Kal TLG YUVAIKEG Va
| OTapaTAOOUV TOV KOMO TOUG yla Alya Aenta
g® (o va npooeuxnBolv. H kapnava otnv
eTikéta  Chateau Angélus Bupizel 10
KG)\eopo yla APOCEUXN KAl Tn OTLyUN TNG




cARl LLOQ

< ANGELUS

TAMILLE de BO0ARD de LAIGERN
SALNT F WL GRAND ORU

LE CARILLON D’ANGELUS GRAND CRU

MowkiAwakn o0vBeon: Cabernet Sauvignon, Merlot

ApnegAwvag: [010kTNTo¢ aunelwvag oto Saint Emilion otn
0e€La oxBn Tou Bordeaux.

Owonoinon: Merlot 50%, Cabernet Franc 40%. Cabernet
Sauvignon 10%. Ta ota@uAla entAeyoviat JOALG PTACOUV OTO
KEAQPL. 2TN OUVEXELQ MLEZOVIAL EAAPPA KAl ZUUWVOUV O€
TOLMEVTEVLIEG KaL 0€ EUAVEG Oe€apeveg, JE OLaBpoxn yla 2 Ewg
3 €Boopadec. Mera Tnv OAOKANPWON TNG AAKOOALKNG
zupgwong, akoAouBel N pNAOyaAaKTIKN ZUpwon oe EUALVEG
0e€apeVe.

Npipaon: o 12 ¢wg 18 pnveg oe yaMkd Opulva BapeAa
avahoya Tnv 0o0eLa.

ZTUA: 2Tn puTn, NIKAVTIKO ap@paTta ano yapipala Kat KaveAa
akolouBoupeva ano apwpata KOKKWVWV  (@POUTWY  ONWG
dauaoKNvo Kal KEpAal, avBIKEG VOTEG ONWG TPLAVTAPUAAO. 2T0
oTopa vepato, pe apBovn (peokada, KOPWo, HE ANAAEG
TAVIVEG KAl HOKPAQ apwuaTKn €ntyeuan.

Abv: 14%
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