
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 Syrah, Grenache noir.

SOIL AND CLIMATE
S e l e c t i o n  o f  t h e  b e s t  p a r c e l s  l o c a t e d  o n  t h e  t e r r o i r  d e
C a z e l l e 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 p l i t t e r 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  2 0  t o  2 5  h l / h a

VINIFICATION
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  v i n i f i c a t i o n
w i t h  l o n g  v a t i n g  p e r i o d s  f r o m  2 5  t o  3 0  d a y s .  A g e i n g  i n
n e w  F r e n c h  o a k  c a s k s  o f  2 2 5  l i t r e s  d u r i n g  1 2  m o n t h s  

TASTING NOTES
Deep purple robe. The nose has a lot of character. The woodiness, very
elegant and warm is revealed by a very great aromatic complexity: toast,
mocha, chocolate, fresh fruit (blackcurrant, raspberry, gooseberries).
The palate is soft and velvety. The tannins are very well integrated and of
a rare quality. Very long and pleasant finish.

AGEING TIME
8 to 10 years or more.

GASTRONOMIC SUGGESTIONS
It will highlight all roasted or grilled cuts of beef or game.
Serve at 16-17°C.

AOP Minervois

Château d'Agel

IN EXTREMIS


