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AOC Minervois

Rogier ]r Larsson

WHEN WINEMAKER MEETS SOMMELIER M OULIN D E S O LIVI E RS
2025

RED
75CL

DOMAINE LES HAUTS DU CRES

GRAPE VARIETIES : SYRAH, GRENACHE, CARIGNAN
SOIL : LIMESTONE, ROLLED PEBBLES

YIELD : 30-40 HL/HECTARE

ALCOHOL CONTENT : 14,5%

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

Beautiful intense ruby color with black reflections. Nose
of small wild red fruits, hints of garrigue, beautiful
ROGIER=LARSSON complexity with notes of sweet juniper spices.

MINERVOIS o o o o . o
Beautiful balanced palate with silky tannins, rich, with

DOMRINE LES HAUTS DU CRES

gl aromas of dark fruits and mocha, and with great

complexity. The concentrated, harmonious, elegant, and

silky finish accompanies us with a beautiful persistence.

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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