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Le Roc des Anges "Llum" dry white 2020 (3
bottles)

Product price:

€79.50

Product features:

Area: ROUSSILLON

Winemaker: Marjorie et Stéphane Gallet
Vintage: 2020

Appellation: IGP Cotes Catalanes

Color: dry white

Unit Price: 20-30 €

Size: 75cl

organic or not: biodynamic and organic certified
agriculture

Cépage dominant: grenache gris

5CL

Product short description:

A masterful blend of old plots of grenache gris and maccabeu on schist. Superb freshness in
2020.

Product description:

PRESENTATION OF ROC DES ANGES
+ ALL ITS OTHER WINES IN STOCK

Le Roc des Anges "Llum" white dry 2020



https://www.vigneronsdexception.com/en/1003-le-roc-des-anges-marjorie-gallet
https://www.vigneronsdexception.com/en/1003-le-roc-des-anges-marjorie-gallet

www.vigneronsdexception.com

Comment from the domaine : Its lace-like style between crystal and minerality comes directly from
the very shallow soils of schist without clay.

Technical sheet written by the domaine :

Advice for opening our wines : Do not serve too cold. They have low alcohol and low pH, so there is
no need to seek balance through cold; it would only break the mouthfeel and thus miss the wine. Serve
at 13° in the glass to enjoy between 15 and 18 °. The end of the bottle is always better, meaning when
the wine has had enough air and has warmed up! At that point, we have wines that express 100% of
their nuances, including the delicacy that only reveals itself when "warm" and exposed to air.

Grapes : 50% Grenache gris, 50% Maccabeu.

Terroir : shallow soils of ancient schists resulting from the compression of pure clays, rich in silica.
North-facing slope of For¢ca Réal, village of Montner, Pyrénées - Orientales.

Age of the vines : between 70 and 100 years, 11 different plots are included in the blend of this wine.
Vineyard management : biodynamics.

Yield : 15 hl/ha

Harvest : manual in 20 kg crates.

Fermentation and aging : light settling, fermentation with indigenous yeasts, in old barrels of 500 L
and 228 L.

Service : serve at 13°C
Pairings : To try with delicate-fleshed fish, in tartares or carpaccios, but also with scallops, or even
oysters. In its evolving phase, it can be paired with stewed hens, chickens, and capons (with spices and

dried fruits, morels, chestnuts...).

Cellaring : 10 years.

* Llum : the light in Catalan.
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