
www.vigneronsdexception.com 

Domaine Peyre Rose Languedoc "Marlène N°3"
red 2008 

  

Product price:  

€360.00  
  

Product features:  

Area: LANGUEDOC
Winemaker: Marlène Soria
Vintage: 2008
Appellation: Languedoc
Color: red
Unit Price: + 50 €
Size: 75cl
organic or not: biodynamic and organic certified
agriculture
RVF: 94/100
Bettane + Desseauve: 19/20
Cépage dominant: syrah

  

Product short description:  

94/100 RVF. 19/20 B+D. March 2019: Released from the cellars of the domaine after 10 years of
aging, it is beginning to open up to tasting but is still quite young. It will be at its best starting
around 2022 and will keep for at least another 10 years!

  

Product description:  

PRESENTATION OF DOMAINE PEYRE ROSE
+ ALL ITS OTHER WINES IN STOCK

Domaine Peyre Rose Languedoc "Marlène N°3" red 2008

https://www.vigneronsdexception.com/en/960-domaine-peyre-rose-marlene-soria
https://www.vigneronsdexception.com/en/960-domaine-peyre-rose-marlene-soria
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RVF Guide to the Best Wines of France 2026 (Sept 2025): 94/100. All in prominent muscles, with
structuring and saline tannins (RVF May 2026)

RVF Guide to the Best Wines of France 2024  (August 2023): 91/100. "Marlène N°
3 is more vibrant (than Clos des Cistes), the texture is even more present and the
palate powerful. It showcases aromas of tapenade and tar."

RVF Guide to the Best Wines of France 2019 (Oct 2018): 16/20. A wine of power, with a spicy and
peppery sensation and a distinct alcohol.

Bettane + Desseauve Guide 2019 (Dec 2018): 19/20. This may have the finest tannin of the three
cuvées in the vintage, lacking the graphite power of Syrah-Léone, and the flavor strength of Clos des
Cistes but with a more polished, integrated finish. What debates among connoisseurs will this provoke! 

Technical sheet written by the domaine: 

Grapes: 

syrah 65% 
grenache 35 %

Terroir: stony clay-limestone slopes
planted on virgin soils: cleared garrigue
certified organic farming since planting
Yield 14 to 15 hl/ha
Manual harvesting and sorting - total destemming

Aging: tank aging + 1/4 in large cask

Advice: open and decant at least 1 hour before
temperature 16 - 17° C
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