
LA MAGDELEINE

Brilliant  red  with  flashes  of  scarlet.  The  nose  is  expressive  and
elegant with notes of cherry, mint, cinnamon and cherry brandy. There
is  an  extraordinary  freshness  in  the  mouth  that  is  surprising  for  the
Languedoc. Lovely smoky notes intermingle with red fruit and spices.
The  tannins  are  very  refined,  with  balance  and  richness  being  the
defining characteristics of this wine. Meticulous work in the vineyards
and precision in  the  cellar  have resulted  in  an exceptional  wine with
immense  ageing  potential  of  which  no  more  than  1300  bottles  were
produced in this vintage. 

TECHNICAL SHEET

Appellation
IGP. Val de Dagne

Vintage
2018

Varieties
Pinot noir

Production
20 HL / Ha

Alcohol
13 % alc. /vol

Terroir
Sandy clay limestone

Ageing
Maturing period in barrel that lasted a total of 6 months.

RECOGNITION AND AWARDS

Falstaff Pinot Noir Trophy 2021
91/100

Guide Hachette des Vins 2022
1*

Jancis Robinson 2020
17/20
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