
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
Syrah, Grenache noir.

SOIL AND CLIMATE
T h i s  c u v é e  i s  m a d e  f r o m  t w o  s p e c i a l l y  s e l e c t e d
v i n e y a r d s  c o m p o s e d  o f  h a r d  a n d  s o f t  l i m e s t o n e  s h a r d s
l o c a t e d  o n  t h e  g r e a t  t e r r o i r  o f  C a z e l l e s .  
C l a s s i c  M e d i t e r r a n e a n  c l i m a t e  c h a r a c t e r i s e d  b y  a  m i l d
w i n t e r  a n d  a  w a r m ,  d r y  s u m m e r

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  1 5  t o  2 0  h l / h a

VINIFICATION
T h i s  v e r y  r a r e  c u v é e  ( u n d e r  2 ’ 0 0 0  b o t t l e s  p r o d u c e d )  w a s
m a d e  t h e  f i r s t  t i m e  i n  2 0 0 8 .  M a n u a l  h a r v e s t  a t  p h e n o l i c
m a t u r i t y  w i t h  a  s t r i c t  s e l e c t i o n  i n  t h e  v i n e y a r d s .
P r o d u c e d  b y  " V i n i f i c a t i o n  i n t é g r a l e "  m e a n i n g
v i n i f i c a t i o n  i n  4 0 0 L  b a r r e l s  o f  f r e n c h  o a k  w i t h  a
m a c e r a t i o n  o f  6 0  t o  7 0  d a y s .  T h e  c u v é e  i s  t h e n  k e p t  f o r
1 2  m o n t h s  i n  b a r r e l s .  T h e  w i n e  i s  a g e d  i n  b o t t l e  d u r i n g
1 2  m o n t h s .

TASTING NOTES
Bright wine, deep robe with copper garnet shades. The strong personality
of this exceptional cuvée is already revealed in nose by its power, its
nobility and its complexity. Nice harmony between tasty grapes and oak
barrels with its aromas where griotte and iodine blend. Toast, vanilla,
fresh fig, Agen prune, nutmeg, mint and giroflée. In mouth tannin
imposes itself with charisma, ample velvety wine. The body is heady and
the empyreumatic support returns at the end with cachou, gingerbread
and toasted almond.

AGEING TIME
5 to 10 years and more.

GASTRONOMIC SUGGESTIONS
A n y  g r e a t  c u t  o f  r e d  m e a t  o r  g a m e .  S e r v e  a t  1 6  -  1 7 ° C  

AOP Minervois
CHÂTEAU D'AGEL

Château d'Agel


