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R O G I E R    L A R S S O NX

CHÂTEAU ARTIX

CAP D’AZE 2023

MINERVOIS

G rap e va r i e ti e s  :  Sy ra h,  G re na c he ,  C a r igna n

Sol  :  L ime sto ne ,  R o l le d p e b bl e s

M e thod o f  s el ecti o n :  Pl ot  s e l e c t io n o f  o l d  v ine s w i th

a SY R AH d o m i n a n ce

V inif ic at io n  :  C a r b on ic  m ac er at i on  du r i ng  a  l ong

vatt in g pe r iod  o f  4  t o  5  we ek s .

Yield :  3 0- 4 0  H L/ H e c t ar e

A lc ohol  c on ten t  :  14 ,5 %

A gein g &  Pa c k ag in g  :  A ge in g  on  l ee s w ith  s t i r r in g.

P a ck aging in  o ur  c el la rs .

Tast ing no te s  :  V er y  b ea uti fu l  int e ns e c ol ou r  w i th

black  ref l e ct i ons,  Th e n o se  is  i nt en se  w ith  notes  of

s l ight ly  m a c e r a t e d  r ip e b la c ks,  j un ipe r  spic es ,  m och a.

R ic h  palate o n b la ck fr u it s ,  c o mpl ex  w i t h  s l i ght ly

ro as te d to a s te d no te s.  V er y  n i c e  s i lk y  f in is h ,  co mplex

w ith  a  be aut if u l  e l e g anc e,  r i c h  wi th  a  v er y  n ice

pe rsistenc e  a n d  e l e g an c e.  Ni ce  w in e on its  y ou th or

ageing (3 -5 y e a r s)  


