2021 Vintage

AOQC Castillon Cotes de Bordeaux
100% Merlot

The Winery

Chateau d’Anvichar is a serene property of 2.14 hectares, born
from a calling to produce a wine with a strong identity, loyal to its
terroir, and respectful of its environment. The winery rests on a
shell-flecked limestone slab, characteristic of the Saint-Emilion
plateau. Since 2022, we have pursued Organic certification,
avoiding herbicides and synthetic pesticides. As of 2025, we are
certified Organic (AB).

The 2021 Vintage

The year 2021 was marked by several climate events: a Spring
frost; weak flowering; and a gloomy summer. These conditions
permitted a harvest of grapes with minimal natural sugar content
and vinification of fruity and fresh musts.

ition - Vinification and Aging

Harvest dates are selected based on each parcel's maturity. Carbonic
maceration respected the natural evolution of ripe grapes. We vinify in
stainless steel vats (2 months) with slow remontages at low
temperatures. For 17 months, our wine is aged, partially in terra cotta
amphorae and partially in French oak barrels (new to 3 years), then
assembled.

Technical Information . Red color.
Varietals: 100% merlot, 30 years
Harvest: October 2021

Stainless Steel vats

Bottled: July 2023 A supple, very dynamic mouthfeel, with tension on
6487 bottles the length and a lively character that finishes with
Alcohol: 13.25% chalky and mineral notes.

PH: 3.30

TA (g/L): 40

Total SO, (mg/L): 86

Nose expressive of small red fruit, floral notes,
associated with menthol and aniseed scents.

Recommended Pairings

Packagin ) .
Light- g htgb o Grilled pork, beef tartare, tuna with
'gnt-weignt botties tomato and pepper compote,
Personalized corks and capsules Baeckeoffe, roasted vegetables,
Cartons of 6 horizontal bottles cheese soufflé, white chocolate cake.

Cartons of 3 horizontal magnums

Serving Recommendations
64° F, open just before tasting

. . www.anvichar.com
Aglng Potential admin@anvichar.com

2028-2030

Chateau d'Anvichar SAS 6 lieu-dit Périgord 33 350 Saint-Genés-de-Castillon, France - Alcohol abuse is dangerous for your health; consume with moderation.
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