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AOC PIC SAINT-LOUP

Rogier ]r Larsson

Lo [ ARCHE DU Loup
2024

RED
75CL

GRAPE VARIETIES : SYRAH, GRENACHE,
MOURVEDRE

SOIL : CLAY

YIELD : 30-40 HL/HECTARE

ALCOHOL CONTENT : 14 %

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

| | Very beautiful dcep garnet red color with black
' Ql i 1 high]ights. Nose of ripe black fruits, kirsch, mocha,

black pepper spices. Beautiful scructured mouth, fine
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and complex with notes of dark chocolate, zan, clove,

and garrigue. Very beautiful finish with silky tannins,

offering great complexity and elegance.

BEST SOMMELIER OF THE WORLD

WORLD’S BEST WINEMAKER




