
AOP Minervois

Château d'Agel

GRENU
LOCATION
The vineyard is located in the Minervois appellation, at the foot of the
Montagne noire and the Saint Jean de Minervois plateau, in the little
village of Agel, which lies within the "Parc naturel régional du Haut
Languedoc".

GRAPE VARIETIES
Large majority of Grenache noir, Syrah

SOIL AND CLIMATE
The vineyard is on the great terroir of Cazelles composed of hard and soft
limestone shards. 
Classic Mediterranean climate characterised by a mild winter and a
warm, dry summer.

PRUNING AND YIELD
C o r d o n  d e  R o y a t  p r u n i n g .  
L o w  y i e l d s  f r o m  3 5  t o  4 0 h l / h a

VINIFICATION
P a r t i a l l y  m a n u a l  h a r v e s t  o n  g r a p e s  a t  o p t i m a l  m a t u r i t y
w i t h  d i r e c t  s o r t i n g  i n  t h e  v i n e y a r d .
T r a d i t i o n a l  f e r m e n t a t i o n  i n  c e m e n t  v a t s  d u r i n g  2 5  t o  3 0
d a y s .  A g e i n g  i n  v a t s  d u r i n g  8  m o n t h s  b e f o r e  b o t t l i n g .

TASTING NOTES
Bright ruby red robe. Tears on the glass announce a round wine. Spicy
nose, typical cherry of Grenache. Excellent balance with melted tannins
(called grenus, hence the name of the cuvée), elegant and soft. It could
have been called generous as the ripeness of the grapes gives this a
certain finesse in mouth. A long and persistent liquorice finish.

AGEING TIME
4 to 5 years.

GASTRONOMIC SUGGESTIONS
W i t h  g r i l l e d  r e d  m e a t  o r  s o f t  c h e e s e .
S e r v e  a t  1 4 - 1 6 ° C


