AQOC Saint-Chinian Berlou

Rogier ]r Larsson

REVEIL DU TERROIR
2024

RED
75CL

LES COTEAUX DE BERLOUX

GRAPE VARIETIES : SYRAH, GRENACHE, CARIGNAN
SOIL : SCHIST

YIELD : 30-40 HL/HECTARE

ALCOHOL CONTENT : 14%

WINEMAKING: CARBONIC MACERATION WITH A
LONG FERMENTATION PERIOD OF 4 TO 5 WEEKS

Intense nose of Morello cherries, allspice, and mocha.

Rich palate of crushed black fruits, tapenade, and

) 3 B chocolate. Very beautiful, complex finish with lingering
\ l notes of black pepper. Excellent aging potential.

ROGIER=LARSSON
SAINT-CHINTAN BESE Medals : Gold Medal vintage 2023

Concours Vinalies Internationales 2025

Concours des Grands Vins de France Macon 2025

Concours International de Lyon 2025

BEST SOMMELIER OF THE WORLD

WINEMAKER OF THE YEAR 2015
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