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CHATEAU LARGENTIER

AOP Languedoc - GRES DE MONTPELLIER

CHATEAU

GRES DE MONTPELLIER

APPELLATION COTEAUX DU LANGUEDOC CONTROLEE

ELisABRETH & Francors Jourpan, VIGNERONS A SomMIERES - FRANCE

1"&&.’ [@ SCEA DU MAS ROUGE F.30250 - M2o14 "‘Ir"{)ml
V0L, PRODUCE OF FRANCE - CONTAINS SULFITES F}

Color: Red.
Denomination : GRES DE MONTPELLIER, 5.94 hectarks 29 acresglassified.
Appellation: AOP Languedoc - GRES DE MONTPELLIER.
Grapes65% Grenache — 17.5% Syrah — 17.5% Carignan
Age of the vines: Vineyards planted from 1990 t83.9
Yields: 25 to 35 hl/ hectare.
Harvest: Hand picking.
Winemaking: Fermentation in concrete vats, tempegatontrol,
daily pumping over the must, maceration.
Ageing: 18 months in concrete vats.

Food pairings : Roast chicken, duck breast,

quail.
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