
TERRASSES DU LARZAC
La Délicate Envie

A beautiful bright, ruby red. The first nose is fruity and spicy, delicate
and refined. From the outset we sense that we are not in the presence
of an exuberant wine, but a wine of altitude, freshness, and elegance.
Then come aromas of red berry fruit, mint, dill, with floral undertones.
The  impression  in  the  mouth  is  also  one  of  immense  delicacy,  with
silky,  integrated  tannins,  and  notes  of  white  pepper,  nutmeg  and
garrigue that intermingle with redcurrant, wild cherry and blackberry.
A wine of  great  rectitude,  with  magnificent  tension on the finish that
offers a promise of superb evolution in the bottle. 

FICHE TECHNIQUE

Appellation
AOP Terrasses du Larzac

Millésime
2020

Cépages
Cinsault  20%,  Carignan  20%,  Mourvèdre  20%,  Syrah  20%,  Grenache
20%

Rendement
25 HL / Ha

Degré
14.5% alc./vol

Terroir
Slate, red « ruffes » and clay

Vinification
Traditional  vinification  in  vats  with  punching  down  at  the  start  of
fermentation followed by daily moistening of the cap for 15 days. 

Élevage
90% in  concrete  vats  and 10% in  oak  barrels  two wines  old  (only  for
the Syrah).

RÉCOMPENSES

Guide Bettane + Desseauve 2023
91/100

La Tulipe Rouge 2022
Best Wines of France

America Awards 2022
Gold Medal
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RÉCOMPENSES

Terre de Vins Janvier-Février 2022
16.75/20

Decanter 2022
Bronze Medal
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