VILLA DES

ANGES

TECHNICAL NOTES

VILLA DES ANGES 2022 SAUVIGNON BLANC

Villa des Anges is crafted by winemaker Jeff Carrel at the Espitalet des Anges domaine in Capestang. Situated on the ruins of an
ancient Roman villa, the domaine is owned by Jacqueline Menard de Ginestous, who married-into and is herself from a

prominent Languedocienne wine-growing family.

VINEYARDS
From south/southeast facing vineyards in Limoux, Gaja &
Villedieu. Clay/limestone terroirs.

APPELLATION
Vin de France.

COMPOSITION
100% Sauvignon Blanc.

VITICULTURE
Sourced 15 year old vines. Sustainably grown.

WINEMAKING

Night harvested. Vinification at controlled temperatures in
concrete tanks. 20% underwent malolactic conversion.
Matured 5 months on the fine lees and bottled young.

ALCOHOL
12.5%

TASTING NOTES

This pure Sauvignon Blanc is bursting with aromas of
citrus, fresh-cut grass, green herbs, and currant buds.
Light in body but intense in flavor, it offers great tension
and freshness on the palate.

SERVE WITH

Enjoy amongst friends on its own or with goat cheese,
marinated vegetables, a wide range of fish/shellfish, and
more.

ACCOLADES

90 pts, “Fresh and reductive nose with lime, gooseberry
and chalk, followed by a crisp, medium-bodied palate with
refreshing acidity and green, crunchy stone fruit. Simple,
but really fresh and well-balanced. Drink now.” -James
Suckling, 11/2022 (2021 vintage).

SAUVIGNON BLANC

UPC bottle 750ml 097871016521
GTIN-14 12x750ml 1009787101652

SKU # 750 ml: 7 VDAG041222
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