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Domaine Richaud Cairanne Tradition red 2022
MAGNUM 

  

Product price:  

€144.00  
  

Product features:  

Area: SOUTHERN RHONE
Winemaker: Famille RICHAUD
Vintage: 2022
Appellation: Cairanne
Color: red
Unit Price: 30-50 €
Size: 150cl
organic or not: biodynamic and organic certified
agriculture
RVF: 93/100
Cépage dominant: GSM (grenache, syrah,
mourvèdre)

  

Product short description:  

93/100 RVF. A Cairanne balanced between indulgence and elegance, to be enjoyed before 2029
in bottles and 2032 in magnums.

  

Product description:  

PRESENTATION MARCEL RICHAUD
+ ALL HIS OTHER CUVÉES IN STOCK 

Comments on this:

Domaine Richaud Cairanne Tradition red 2022 MAGNUM

https://www.vigneronsdexception.com/en/1256-domaine-richaud-cairanne
https://www.vigneronsdexception.com/en/1256-domaine-richaud-cairanne
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Guide RVF des Meilleurs Vins de France 2025  (August 2024): 93/100. The
Cairanne is wonderfully fleshy, reveals the full maturity of the fruit, and presents a
rich mouthfeel with beautiful tannic structure. Beautiful expressive fruit (spices), with
syrah dominating the aromas (peppery nuance). The palate is rich, defined by a
serious and concentrated framework. The tannins coat with a lovely relief. The juice
is deep. Peak 2024-2029.

Technical sheet written by the domaine: 

Grapes: 40% grenache, 20% mourvèdre, 20% syrah, 10% carignan, and 10% counoise.

Terroir: The grapes come from various terroirs of the Cairanne vineyard: "Chantal, les Garrigues, les
Combes, les Partides, la Ridel, and les Bayes." This choice ensures our cuvée the complexity and
harmony necessary for the production of a Cru des Côtes du Rhône Cairanne.

Vines and yield: The average age of the vines is between 40 and 70 years with an average yield of 30
hl/ha. These are old vines located mainly on the heights of the village of Cairanne and the foot of the
slopes.
These old vines are south-facing on stony terroirs at the surface and a Miocene subsoil.

Aging: The average age of the vines is between 40 and 70 years with an average yield of 30 hl/ha.
These are old vines located mainly on the heights of the village of Cairanne and the foot of the slopes.
These old vines are south-facing on stony terroirs at the surface and a Miocene subsoil.

Tasting: Intense red color, bright with ruby reflections.
On the nose and palate, a dominant of aromas of jammy red fruits, chocolate, and spices.
The tannins are smooth and silky.
The mouthfeel is lush and ample, the fruit expressive and highlighted by a spicy finish with notes of
licorice that brings the wine a balance between indulgence and elegance.
Aging potential of 7 years.
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