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

CHEMIN DU CAZALET 2023

SAINT-CHINIAN-BERLOU

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

Sol  :  Schist

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

Vinification :  Carbonic  macerat ion dur ing a  long vatt ing

per iod of  4  to  5  weeks.

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

A lc ohol  c on ten t  :  14 ,2 %

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 n o tes :   I nte ns e  n o s e  o f  m or e l lo  c h err ies,  za n,

m o cha.  M o ut h  r i c h  w ith  cr us h ed b la ck  fru its ,  tape na de

and cho c olate .  V e r y  n i ce  co mpl e x f in is h  with  l i ng er ing

no te s of  b l ac k  p ep pe r .  V e r y  go od a gi ng poten t ia l .

M EDA L S  :

OR  V I N A L IE S  I NTE R N A TIO NA L 2 025  M IL LÉSIM E

20 23

OR  MA CO N  20 2 5  M IL LÉ SI M E  202 3

OR  LY ON  2 0 25 M I L LÉS IM E  20 23


