
    VINTAGE    2022

REGION    Saint-Chinian, Languedoc, France

TECHNICAL DATA   Alcohol 14%             
  

     

APPEARANCE   Intense ruby color with purple highlights.
NOSE      Aromas of red and black fruits (raspberry, 
     blackberry) and spicy notes of pepper and 
     licorice.
PALATE     On the palate, the attack is silky and the 
     tannins are well integrated. Flavors of ripe 
     fruit and dark chocolate are complemented 
     by a lovely mineral freshness. The finale is 
     long and elegant.

   

   
  

AGEING After a delicate carbonic maceration (with 
whole bunches), the wine is aged in French 
oak barrels for 18 months.

Seigneur d'Aupenac Saint-Chinian AOP

PAIRING    Perfect with roast duck, herb-battered lamb, 
     or mature cheeses like Roquefort and Comté.
     It also pairs well with dishes such as porcini 
     risotto or grilled vegetables.

ORDER CODE    FR0811

CAVE DE ROQUEBRUN

VARIETALS    Syrah, Grenache and Carignan

 

  

 www.cave-roquebrun.fr

Certified sustainable HVE
(High Environmental Value)

PAIRING    


