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AOC Montpeyroux

Rogier ]r Larsson

WHEN WINEMAKER MEETS SOMMELIER L’ I RRE S I ST I B LE
2024

RED
75CL

CAVE DE MONTPEYROUX

GRAPE VARIETIES : SYRAH, GRENACHE, MOURVEDRE
SOIL : CLAY-LIMESTONE

YIELD : 30-40 HL/HECTARE

ALCOHOL CONTENT : 13,5%

WINEMAKING : TRADITIONAL WINEMAKING WITH LOAD
SHEDDING. LONG VATTING (3-4 WEEKS)

Very beautiful intense red color with dark, deep ruby
highlights. Rich and elegant nose, intense, leading to notes

of ripe black fruits (blackcurrant, blackberries) with a
ROGIER=LARSSOK

e hint of licorice and black pepper. Fresh, smooth

mouthfeel with delicate flavors of morello cherries and

CIRRESISTIBLE . . . .
cinnamon. Harmonious and persistent finish.

Medals:
Pending the results of competitions, guides and ratings

from national and international trade magazines.

BEST SOMMELIER OF THE WORLD

WINEMAKER OF THE YEAR 2015
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