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AOC Languedoc

Rogier ]r Larsson

WHEN WINEMAKER MEETS SOMMELIER RE C D E LA GARRI G UE
2024

RED
75CL

PARTNER

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)

L&
3 I Beautiful intense color. Nose of small red fruits, complex
\ — garrigue notes, and black spices. Beautiful, balanced,
ROGIERXLARSSON complex, rich palate with notes of caramel and fruit

LANGUEDOC . ) X _
llqueur. Harmonious and Sllky ﬁl’llSl’l.

REC DE LR GARRIGUE

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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