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AOC GRES DE MONTPELLIER

Rogier 1r Larsson
JL LA BLAQUIERE

WHEN WINEMAKER MEETS SOMMELIER

RED
75CL

GRAPE VARIETIES : SYRAH, GRENACHE,
MOURVEDRE

SOIL : LIMESTONE, ROLLED PEBBLES

YIELD : 30-40 HL/HECTARE

ALCOHOL CONTENT : 14 %

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

Very beautiful nose of wild black fruits. Intense color

\ with black reflections. Very nice pa]atc with aromas of
ROGIER=LARSSON ripe fruits, of‘f‘ering beautiful comp]exity, notes of
GRES DE MONTPELLIER

chocolate, kirsch, and cherry pit. Very nice fruity and

complex finish with si]ky tannins and excellent

persistence.

BEST SOMMELIER IN THE WORLD

WORLD’S BEST WINEMAKER




