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FAMILLE de BOUARD de
SAINT-EMILION

N°3 D’ANGELUS
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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
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Hubert de Boiiard de Laforest
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Emmanuelle d’Aligny-Fulchi
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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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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





