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Domaine d'Aupilhac Languedoc Montpeyroux
red 2020 

  

Product price:  

€132.00  
  

Product features:  

Area: LANGUEDOC
Winemaker: Sylvain Fadat
Vintage: 2020
Appellation: Languedoc Montpeyroux
Color: red
Unit Price: 20-30 €
Size: 75cl
organic or not: biodynamic and organic certified
agriculture
RVF: 92/100
Cépage dominant: GSM (grenache, syrah,
mourvèdre)
Alcool: 13,5

  

Product short description:  

The cuvée "normale" of the domaine is already very complete and has the advantage of being
enjoyable in its youth, although it must be admitted that it will be even better a few years later!
92/100 RVF.

  

Product description:  

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

Domaine d'Aupilhac Languedoc Montpeyroux red 2020

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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RVF Guide to the Best Wines of France 2024  (August 2023): 92/100. "Denser,
Aupilhac 2020 retains a suave tactile charm and offers a delicate blend of garrigue
and spicy notes."

Technical sheet written by the domaine:

Grapes: Mourvèdre 39%, Carignan 28%, Syrah 20%, Grenache 10% and Cinsault 3%

Soil: Clay-limestone terraces. Calcareous scree (final Jurassic) alternating, depending on the slope,
with blue marls from the Miocene: that is to say, marine deposits with oyster fossils.

Vinification: Maceration (15 to 20 days) with punching down.

Aging: 26 months in small casks, barrels, and demi-muids.

Tasting: With a dark garnet hue and violet reflections, we discover its aromas of small red fruits and
spices, with intense garrigue herbs on the palate and a fresh, thirst-quenching finish.

Food Pairings: It pairs well with a beef fillet with chanterelles or any red meat and game.
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