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Domaine d'Aupilhac "Le Carignan" red 2020 
  

Product price:  

€162.00  
  

Product features:  

Area: LANGUEDOC
Winemaker: Sylvain Fadat
Vintage: 2020
Appellation: IGP du Mont Baudile
Color: red
Unit Price: 20-30 €
Size: 75cl
organic or not: biodynamic and organic certified
agriculture
RVF: 93/100
Cépage dominant: carignan
Alcool: 13

  

Product short description:  

93/100 RVF. Powerful wine with aromas of black fruits, licorice, and smoke. It always presents a
fresh finish. A demonstration of quality for a 100% carignan.

  

Product description:  

PRESENTATION OF DOMAINE D'AUPILHAC
+ ALL ITS OTHER WINES IN STOCK

Comments on this: 

Domaine d'Aupilhac Le Carignan 2020 red wine by Sylvain Fadat

RVF Guide to the Best Wines of France 2023 (Sept. 2022): 93/100. "The superb VDF Carignan
expresses the duality between its dark, graphite character and a lovely floral note. The texture is tender
and graceful."

https://www.vigneronsdexception.com/en/1163-domaine-d-aupilhac-sylvain-fadat-montpeyroux
https://www.vigneronsdexception.com/en/1163-domaine-d-aupilhac-sylvain-fadat-montpeyroux
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Technical sheet written by the domaine:

Grape varieties: 100% Carignan. “Le Carignan” made exclusively from Carignan, with grapes
harvested at full ripeness. It is the origin, the history, and the very essence of the region.
 
Soil: Clay-limestone terraces with marine fossil deposits from the Tertiary period originating from the
Miocene. These foothills of the Larzac (250 m) benefit from underground water tables from the
dominating mountain massif.
 
Vinification: 20 days of maceration with frequent punch-downs.
 
Aging: In small casks or demi-muids for 15 to 22 months.
 
Tasting: It is powerful with aromas of black fruits, licorice, and smoke. It always presents a fresh finish,
with fruit and crunch ending with enveloping tannins. Of great complexity, it remains silky and long on
the palate.
 

 Pairings Gastronomic : It pairs well with partridge with chanterelles and can suit spicy cuisine very
well.
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