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Domaine Combier Crozes-Hermitage Domaine
red 2022 MAGNUM 

  

Product price:  

€177.00  
  

Product features:  

Area: NORTHERN RHONE
Winemaker: Laurent Combier
Vintage: 2022
Appellation: Crozes-Hermitage
Color: red
Unit Price: + 50 €
Size: 150cl
organic or not: biodynamic and organic certified
agriculture
RVF: 91/100
Wine Advocate (Parker): 91+/100
Cépage dominant: syrah

  

Product short description:  

The cuvée "ambassadrice" of the domaine. A rare fruit intensity at Crozes-Hermitage, and all the
characteristics of a beautiful syrah: exuberant aromas, spices... not to mention the violet of
course!

  

Product description:  

PRESENTATION OF THE DOMAINE COMBIER
+ ALL ITS OTHER WINES IN STOCK

Comments on this:

Domaine Combier Crozes-Hermitage Domaine red 2022 MAGNUM

https://www.vigneronsdexception.com/en/986-laurent-combier-crozes-hermitage
https://www.vigneronsdexception.com/en/986-laurent-combier-crozes-hermitage
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RVF Guide to the Best Wines of France 2025 (August 2024): 91/100. 

Robert Parker's Wine Advocate (Yohan Castaing, March 2025): 91+/100. The 2022
Crozes-Hermitage's bouquet wafts from the glass with exuberant aromas of lychee,
rose, flowers and dark berries. Medium to full-bodied, juicy and seamless, it's
harmonious with a fleshy core of fruit, a delicate texture and a harmonious palate,
culminating in a gourmand, fresh and long finish enhanced by a lovely reduction
typical of Syrah. It was matured for 12 months in a mix of used barrels, ranging from
five to 10 years old, contributing to its refined and complex profile. DRINK DATE
2025-2035.

Technical sheet written by the domaine:

The classic Domaine Combier, Crozes-Hermitage, embodies both the domaine and its appellation.
Structure, soft tannins, fruitiness in roundness: all come from these smooth, warm rolled pebbles that
deeply mark this unique terroir.

Village: Pont de l'Isère

Exposure: Plain - altitude 100 to 150 m

Terroir: Clay-limestone with rolled pebbles to the South,
Loess hills and granite hills to the North
Vines of 30 years / Organic farming for 30 years

Grape variety: 100% Syrah

Yields: 40 to 45 hectoliters / ha

Harvest: Manual harvest with selective sorting

Vinification: 100% estate-owned vines / Blend of several plots from the southern part of the
appellation.
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