Domaines Famille de Lorgeril

MAS
MONTACNES

- TERROIR D'ALTITUDE -
AOP COTES DU ROUSSILLON VILLAGES

ENVIRONMENTAL CONDUCT
High Environmental Value (HVE] certification.

GRAPE VARIETY

55% Grenache, 45% Syrah Old vines
% I
TERROIR Famille de Lorger
“’ Vineyards located in the northwestern part of the
A Pyrénées Orientales department, facing Mount

~— Canigou. The vines are planted on terraces with
g
schist, limestone, or granitic soils.

VINIFICATION

Varietal vinification. Fermentation temperature
controlled between 22 and 26°C. Maceration for 20
days.

Daily light pump-overs to preserve the fruitiness
and freshness of the grapes.

TASTING

Beautiful bright ruby robe, with a powerful nose.
Aromas of cooked fruits (raspberry).

Lovely texture, almost silky. This wine is complex and
finely balanced, combining the spiciness of Syrah
with the fullness of Grenache.

Full, round, and indulgent palate. It offers beautiful MAS
Jammy black fruits, roasted coffee, cocoa, and - ot
pepper with remarkable aromatic intensity. , MONTAGCNES

PAIRING
Duck magrets, poultry, grilled ribeye steaks,
ﬂ charcuterie, and assorted cheeses
SERVICE TEMPERATURE ‘ ;m
ﬁ 1800 Domaine Famille de Lorgeril

Le guide
desmeilleurs

VINS

bettane
desseauve Tim de France

prix-+plaisir Atkilim

I PEERT 103 Millésime 2020 Millésime 2021

Millesime 202 90
o @ @
[orgeril

www.lorgeril.wine | contact@lorgeril.com
I'Elégance en Languedoc Chéateau de Pennautier, BP 4, 11610 Pennautier | +33 (0)4 68 72 65 29 h

« Mad c/e:s Wonfagmd e pose tout en dowpéﬂda,
r
tenu par c[agﬁéaéﬁ;d noles L‘!Q }i:,g e /i*ai‘c e, B




