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SPRING 2020

From the first days of the pandemic, our technical team, supported and
accompanied by the different departments at the estate, rapidly organised
themselves, on the one hand in preparation for the execution of high qua-
lity work in the vineyard, and on the other to ensure the safety of every-

body concerned.

The vines are today in full bud, and a host of vineyard tasks are to be per-
formed. The young vines are now pruned and their canes are being tied
onto the wires, while pheromone emitters have been renewed (a pest pre-
vention method functioning through “sexual confusion”). This method
has enabled us for several years now to protect the vines from grapevine
moths that are harmful to the fruit, while at the same time conforming to
the rcgulations governing our ongoing process of conversion to organic

farming.

The mechanical working of the soils is slowly starting with grass mowing

in the rows and de-earthing of the bases of the vine trunks, in particular.

The commitment and professionalism
of each person during these challenging times is enabling us
to maintain the vineyard in excellent condition

and to protect the future 2020 vintage of Chateau Angélus.

v
il




QRGGLUS

2019
LE FLAMBOYANT

"’

T T T T T I
1111 e



A IEAE TR A MR EE R 1 201948 473 HL 201 845 4y BHAR By 4
o 2019 AR =N, EId BT A LRSI
FERX M B, SRR N BANTR A A T AR IR 454 W
YRR SRA 1T AR BRI FE S K . AT AR SR
ORI B A TP RORS e, DLORFR R SR BE SRR 2l B . A2
it I PRI AGACAR PR IBTIRD A0 LT R B AR (1 B 31
WHRIS, 22223047 52 W B A 46 1 O e SRR AE M H-P 8 . R
SRBUAE T EIRIE NI R B, Be S (AR 2 AN BT T IR X 0
HW, HIATARERR, M ATIROUORE . 2019TckE =8 |
W O 28 R ENTGE . P, FEek T,
RERLPUSS, X2 NEEMARED, A RFEMA R RE
Bh. "

“This 2019 vintage, made while the estate was undergoing conversion to
organic-farming status, turned out to be easier to manage than the 2018,
which was a vintage that ended up superbly but which cansed worries and
tensions. In this vintage, the Merlot has given our wine an opulent texture
and succulent fruit, while our Cabernet Franc has brought freshness and
tension. We chose to vinify with delicate extractions in order to preserve the
brightness of the wine’s charvacter and the purity of its fruit. The barrel-ageing
process is ongoing, and the wine seems to be absorbing the tannins of the oak
barrels without losing any of its bright fruit character or its balance. Even
though it’s a little early to give a verdict, which will inevitably be subjected
to some nuanced adjustments, I do feel at this stage that the 2019 will go
down as one of the very top vintages made by the estate. It possesses the depth,
balance, tension and energy to be a vintage of great complexity and have an

ageing potential worthy of the greatest years.”
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“This was my 35th vintage, and the more time passes,
the more I'm convinced that the 2019
will turn out to be a great Bordeaux vintage.
There’s absolutely no doubt in my mind.
Personally, I believe that it could be greater than our 2018’

Hubert de BolUard de Laforest.
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And yet, it wasn’t all easy. There was the danger of frost in April and then

heavy rainfall. From the month of June on, the sunshine worked its magic,
and then a period of drought followed, though without extreme temperatures,
except for three or four days when there were highs of 35 and 36 degrees. But
the nights were relatively cool, which allowed the vines to take a breather. The
harvest took place in perfect fine and sunny weather conditions. The picking
was spread out between the dates of 18th September and 9th October when
the last of the Cabernet Franc was brought in. Some rain showers a few days
before the harvesting began proved extremely beneficial, enabling the grapes
to gain enhanced balances and become move air-light and supple, while

keeping their structure.
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CHATEAU ANGELUS
2019

Saint-Emilion Premier Grand Cru Classé « A »
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Tasting comments for the 2019 vintage

A brilliant, intense, almost dark purple colour. The cornerstone on
which this vintage is built is its great aromatic purity. Black fruit and
wild cherry notes come bursting to the fore, while the oak is already
completely integrated.

The attack on the palate is suave, while the smooth, round and enve-
loping tannins are cashmere-like in texture. The finish, thanks to the
homogenously high quality of the Cabernet Franc, displays notes
of spice and menthol, together with lovely freshness and tension.
This wine is the mirror-image of the Angélus terroir: chiselled and
precise. It also offers immediate tasting appeal, which complements
well the wine’s elegant style. This is a wine that will go down as one
of the great Angélus vintages.

2019 Blend: 60% Merlot, 40% Cabernet Franc
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Tasting comments for the 2019 vintage

Deep-coloured with aromas of ripe, fresh fruit on the nose enhanced
by subtle oak notes.

Already mellow on the palate, the wine reveals a good tannic struc-
ture underpinned by pleasant acidity, a key factor for good ageing
potential.

2019 Blend: 90% Merlot, 10% Cabernet Franc
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Tasting comments for the 2019 vintage
A dark garnet colour with lovely red berry fruit aromas and great

freshness on the nose.

The sensation of crisp, fresh fruit follows through on the palate,
together with a balanced, taut and harmonious structure.

2019 blend: 85% Merlot, 15% Cabernet Sauvignon
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Stéphanie de Botiard-Rivoal
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Jean-Bernard Grenié

(L-DURaN - K JeHR)

Hubert de Boiiard de Laforest
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Emmanuelle d’Aligny-Fulchi

Q24 - 8 - P Je-E/RE)

Benjamin Laforét (AZRBH - HifEsk)

Total surface area

General Managers

Winemaker and CEnologist
Technical Manager and (Enologist

Carillon winery manager
and R & D technical coordinator

49 hectares (121 acres)

Stéphanie de Bouard-Rivoal
and Jean-Bernard Grenié

Hubert de Bouard de Laforest
Emmanuelle d’Aligny-Fulchi

Benjamin Laforét
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CHATEAU ANGELUS

Saint-Emilion, Premier Grand Cru Classé « A »

SM 7' ﬁl ce area

Location

Soils

Density of plantation

Grape composition

Average age of the vines
ge age g

Pruning
£

Winemaker and (Enologist

Vinifications

Barrel-filling

Ageing

27 hectares (66 acres)

South-facing slope of Saint-Emilion,
on the famous “foot of the slope

Clay-limestone on the upper part;
clay, sand and limestone
as the slope goes down

6,500 to 8,500 vines per hectare
depending on the soil characteristics

53% Merlot, 46% Cabernet Franc,
1% Petit Verdot

38 years

Mostly Double Guyot “Bordelaise”,
adapted according to the age,

vigour and structure of each vine,
carefully respecting the flow of the sap.

Hubert de Bouard de Laforest

in oak and stainless steel vats for the Merlot,
in concrete vats for the Cabernet Franc

- A cold soak at 8°C for some vats, depending
on the characteristics of the grapes,

for 4 days to one week

- Temperature of alcoholic fermentation

up to 28°C

- Post-fermentation maceration at 28 to 30°C,
for 1to 3 weeks

as the wine is run off the skins

from 20 to 22 months

- in new fine grain French oak barrels with
medium char for the Merlot and a part for
the Cabernet Franc;

- in 30hl foudres for some of the Cabernet
Franc, selected for the especially subtle
character of its aromas
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CARILLON D’ANGELUS
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Density of plantation

Grape composition

Pruning
4

Winemaker and (Enologist

Vinlﬁmtiam

Barrel-filling

Ageing

Saint-Emilion

17 designated hectares (42 acres), the plots
of which are planted on 3 types of soils:

- one made up of cold, late-ripening clay,

- one made up of warmer clay, sand and
limestone,

- one made up of faster-draining

and earlier-ripening soils

6,500 to 8,500 vines per hectare
depending on the soil characteristics

90% Merlot, 5% Cabernet Franc
and 5% Cabernet Sauvignon

Mostly Double Guyot “Bordelaise”,
but adapted according to the age,
vigour and structure of each vine,
carefully respecting the flow of the sap.

Hubert de Bouard de Laforest

In inverted tronco-conical stainless steel vats.
Vat-filling and extraction work using
gravity-flow

- A cold soak at 8°C

- Temperature of alcoholic fermentation

up to 28°C

- Post-fermentation maceration at 28 to 30°C,
for 1to 3 weeks

50% as the wine is run off the skins
and 50% after the malo-lactic fermentation

16 months in fine grain French oak barrels
with medium char, of which 60% are new
and 40% second-fill barrels
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N°3 D’ANGELUS

Surface area and soils

Density of plantation

Grape composition

Pruning

Winemaker and (Enologist

Vinifications

Barrel-filling

Ageing

Saint-Emilion

5 hectares (12.35 acres), including the young
Carillon d’Angélus vines.

The plots are planted on 3 types of soils:

- one made up of cold, late-ripening clay,

- one made up of warmer clay, sand and
limestone,

- one made up of faster-draining

and earlier-ripening soils

6,500 to 8,500 vines per hectare
depending on the soil characteristics

90% Merlot, 5% Cabernet Franc
and 5% Cabernet Sauvignon

Mostly Double Guyot “Bordelaise”,
but adapted according to the age,
vigour and structure of each vine,
carefully respecting the flow of the sap.

Hubert de Bouard de Laforest

In stainless steel vats.

- Temperature of alcoholic fermentation
up to 28°C

- Post-fermentation maceration: 1 week

After the malo-lactic fermentation

14 to 16 months in 60% fine grain second-fill
French oak barrels with medium char,
and 40% in vat
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In the centre in the foreground, Hubert de Bosiard de Laforest and Heéléne Grenié de Boiiard.

“52 years carlier, on the occasion of the 1967 vintage, my father Hubert
de Botiard de Laforest carefully watched and learned next to his cousin,
Héléne Grenié de Botiard, before taking over the reins in 1985. In the
meantime, an evolution that could easily be described as a revolution,
took Angélus towards the summit of viticultural excellence, driven by the
passion and unstinting commitment of a family and its teams to glorify an
outstanding terroir.

2019 marks the 35th vintage of Hubert de Botiard de Laforest.”

Stéphanie de BoUard-Rivoal
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Stéphanie de Boiiard-Rivoal, Jean-Bernard Grenié and Hubert de Boiiard de Laforest with the 2019 team.
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