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Domaine Peyre Rose "Belle Léone" red 2013 (3
bottles) 

  

Product price:  

€330.00  
  

Product features:  

Area: LANGUEDOC
Winemaker: Marlène Soria
Vintage: 2013
Appellation: Vin de France
Color: red
Unit Price: + 50 €
Size: 75cl
organic or not: biodynamic and organic certified
agriculture
RVF: 92/100
Bettane + Desseauve: 97/100
Cépage dominant: syrah
Alcool: 14,5

  

Product short description:  

92/100 RVF and 97/100 B+D. At the end of March 2023: the 2013 vintage has arrived! The
cuvée is now called "Belle Léone" instead of "Syrah Léone", under the Vin de France appellation
and not "Coteaux du Languedoc". Indeed, the winemaker did not like the new appellation
"Languedoc" (plain), which replaced "Coteaux du Languedoc" in 2011, so having chosen "Vin de
France", she is no longer allowed to indicate a grape variety name on her label. One of our
regulations that makes foreigners laugh! No worries, neither the winemaker, nor the vines, nor the
wine are changing, it’s still just as good!

  

Product description:  

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

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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Comments on this:

Domaine Peyre Rose "Belle Léone" red 2013

RVF Guide to the Best Wines of France 2024  (August 2023): 92/100. "Belle Léon
is still young, it has exuberance to spare, a marked tannic structure, and embraces a
more fleshy identity; it will need to be revisited in a few years."

Bettane + Desseauve Guide 2023 (Dec. 2022): 97/100. A bit tighter in this vintage than Les Cistes but
still with these profusions of magnificent tertiary flavors. 

Technical sheet written by the domaine: 

Grapes: 

syrah 90% 
mourvèdre 10 %

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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