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AOC VACQUEYRAS

Rogier ]r Larsson

WHEN WINEMAKER MEETS SOMMELIER

SENTIER DES TRUFFIERES
2024

RED
75CL

4 4 LN
;2%/9%%%¢%32¢?'
GRAPE VARIETIES : GRENACHE, SYRAH
SoOIL : CLAY
YIELD : 30-40 HL/HECTARE
ALCOHOL CONTENT : 14,5 %
WINEMAKING : TRADITIONAL WINEMAKING

WITH RACK AND RETURN. LONG MACERATION
(3-4 WEEKS)

Beautiful dccp garnet color with violet high]ights.
Intense nose of crushed ripe black fruits, juniper spices,
and garrigue flowers. Elegant and complex palate with
aromas of slightly toasted red fruits and a hint of
juniper spice. Rich, harmonious finish with menthol
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ROGIER=LARSSON notes, chocolate, and zan with silky tannins.

VAQUEYRAS

BEST SOMMELIER IN THE WORLD

WORLD’S BEST WINEMAKER




