
The Winery
Château dA̓nvichar 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-Émilion
plateau. Since 2022, we have pursued Organic certification,
avoiding herbicides and synthetic pesticides. As of 2025, we are
certified Organic (AB).

The 2022 Vintage
The year 2022 was marked by a gentle Spring followed by heat
waves. These conditions permitted a harvest of ripe but small
grapes, and vinification of musts with great freshness and fruit,
rediscovering the balance of years past. 

Vinification and Aging
Harvest dates are selected based on each parcel̓s maturity. We vinify
in stainless steel vats (8 months) with slow remontages at low
temperatures. For 12 months, our wine is aged, partially in terra cotta
amphorae and partially in French oak barrels (new to 3 years), then
assembled. Our goal: to produce balanced and fruity wines, with
supple tannins.
.

Beautiful deep ruby color with hints of purple.

Pure indulgence, intensely exuding aromas of dark
fruits, reminiscent of cherry, blackberry and
strawberry jam.

A flavorful, generous and balanced palate,
supported by tannins that are still young but
harmoniously integrated into the whole.

AOC Castillon Côtes de Bordeaux 
100% Merlot

2022 Vintage

Technical Information
Varietals: 100% merlot, 30 years
Harvest: September 2022
Stainless Steel vats
Bottled: August 2024
8880 bottles
Alcohol: 14.09%
PH: 3.44
TA (g/L): 3.90
Total SO₂  (mg/L): 107

Packaging
Light-weight bottles
Personalized corks and capsules
Cartons of 6 horizontal bottles
Cartons of 3 horizontal magnums

Recommended Pairings
Beef fillet with morels, tagines, duck
with olives, vegetarian lasagna, blue
cheeses and Black Forest cake.

Aging Potential 
2032-2034

Serving Recommendations
68° F, open two hours before tasting.

www.anvichar.com
admin@anvichar.com
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