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Chateau de Jonquieres Terrasses du Larzac "La
Baronnie" red 2021 

  

Product price:  

€120.00  
  

Product features:  

Area: LANGUEDOC
Winemaker: Charlotte et Clément De BEARN
Vintage: 2021
Appellation: Terrasses du Larzac
Color: red
Unit Price: 15-20 €
Size: 75cl
organic or not: biodynamic and organic certified
agriculture
RVF: 92/100
Cépage dominant: syrah

  

Product short description:  

92/100 RVF. The cuvée emblematic of the domaine. A very fine wine for aging at an accessible
price!

  

Product description:  

PRESENTATION OF CHÂTEAU DE JONQUIERES
+ ALL ITS OTHER WINES IN STOCK 

Comments on this

Château de Jonquières Terrasses du Larzac "La Baronnie" red 2021 :

RVF Guide to the Best Wines of France 2024 (August 2023): 92/100. "La Baronnie 2021 is denser
than Lansade 2021, with a thick tannic structure, a character of garrigue and charcoal. It deserves a
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few years of patience, but already shows a beautiful balance and true typicity."

The Wine Review of France 2024 (July-August 2024, "our most beautiful cuvées under €20):
89-90/100. "Graphite, charcoal, and aromatic herbs. Fresh palate, delicate tannin grain. Beautiful
presence on the palate."

 

Technical sheet prepared by the domaine :

Appellation : AOC Terrasses du Larzac in Languedoc
Terroir : Clay-limestone pebbles
Grapes : Syrah 40%, Mourvèdre 30%, Grenache 20%, Carignan 10%
Manual harvest
Winemaking : Traditional with natural yeasts and separate for each grape variety, long macerations,
temperature control during fermentation.
Aging : French oak barrel of 500L for 18 months

Tasting : Notes of sweet spices, grilled notes, and eucalyptus. In search of a controlled and elegant
aging. Delicious young and promising for 10 years.

Service : 17°C. Decant or open 2 hours before. Can be kept in the cellar for up to 10 years.

Food/wine pairings : Ribeye, slow-cooked leg of lamb, rack of lamb, prune tagine, chocolate in all its
forms!
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