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Domaine Canet-Valette Saint-Chinian Maghani
red 2020

Product price:

€186.00

Product features:

Area: LANGUEDOC
Winemaker: Marc Valette
Vintage: 2019
Appellation: Saint-Chinian
)f,...f.-f" Color: red
Unit Price: 30-50 €
Size: 75cl
organic or not: biodynamic and organic certified
agriculture
RVF: 93/100
Cépage dominant: GSM (grenache, syrah,
mourvedre)
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Product short description:
This GSM (Grenache-Syrah-Mourvedre) is an institution in Languedoc, well beyond the Saint-

Chinian appellation. It is the cuvée of prestige from Marc Valette. It requires a lot of patience and
will improve over 15 to 20 years. 93/100 RVF

Product description:

PRESENTATION OF DOMAINE CANET VALETTE
+ ALL ITS OTHER WINES IN STOCK

Comments on this:



https://www.vigneronsdexception.com/en/1189-domaine-canet-valette-saint-chinian
https://www.vigneronsdexception.com/en/1189-domaine-canet-valette-saint-chinian
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Domaine Canet-Valette Saint-Chinian Maghani red 2020

RVF Guide to the Best Wines of France 2025 (August 2024): 93/100. Maghani is tasted on the
tension of a perfect tannin and a touch of great finesse, flavored with wild garrigue flowers.

Technical sheet written by the domaine

Maghani, the wine of the Mages in the Quatrains of the great Omar Khayyam (in fact the wine of festive
meals...). It is for making this type of wine that | committed myself, and in my eyes, it fully represents
me. If you are interested in getting to know me...

It is a selection of the best grapes of grenache, syrah, and, since the 1999 vintage, mourvédre. A
monster of finesse...

Terroir: clay-limestone.

Yield: from 18 to 22 hl/ha.

Destemmed grapes since the 1996 vintage.

Fermentation : from 70 to 90 days depending on the vintage. Punching down by hand.

Aging : 36 months, including 24 months in barrels for 50% of the wine.

Bottling: without fining or filtration.

Tasting:

The Maghani wine is a wine for aging (20 years?) powerful with fine tannins.

In its youth, its palate is on red fruits, chocolate, and peony, evolving later into more complex notes of

Morello cherry, spices, and light tobacco.

Food and wine pairings:
To be enjoyed with game, woodcock, roasted geese with spices and candied fruits.

Phone: +33 (0)9 52 13 49 98 - Email: info@vigneronsdexception.com


http://www.tcpdf.org

