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Domaine Stephane Ogier "Le Temps est Venu'
(Grenache) red 2023 MAGNUM

Product price:

€72.00

Product features:

Area: SOUTHERN RHONE
Winemaker: Stéphane Ogier
Vintage: 2023

Appellation: Cétes du Rhéne (sud)
Color: red

Unit Price: 20-30 €

h TEMP’S:EST VEN SIZE 150C|

COTES pU RHONE

organic or not: sustainable agriculture
Cépage dominant: grenache
Alcool: 14

@

STEPHANE OGIER

Product short description:

The other "little" Cétes du Rhéne from Stéphane Ogier, primarily Grenache to change from the
illustrious "Syrah d'Ogier."” The quality-price ratio becomes indecent, but don't expect a "little" light
Cotes du Rhone... This is truly a superb southern Rhéne, which can be kept for 5 to 10 years in
large format.

Product description:

PRESENTATION OF THE DOMAINE S. OGIER
+ ALL ITS OTHER CUVEES IN STOCK

Domaine Stéphane Ogier "Le Temps est Venu" (Grenache) red 2023 MAGNUM

Technical sheet written by the domaine:



https://www.vigneronsdexception.com/en/1017-stephane-ogier
https://www.vigneronsdexception.com/en/1017-stephane-ogier

www.vigneronsdexception.com

The time has come... for an adventure further south. There, these old Grenaches, this limestone hill,
this mistral, this Mediterranean climate, everything contrasts with my lands of origin. Only the Rhone,
the unconditional link of our differences, and my passion remain intact. The time has come... to share
my new story with you.

Vineyard area: 7 Ha.

Grape variety: 60% Grenache, 40% Syrah and Mourvédre.

Vine age: 30 to 50 years.

Planting density: 7,000 vines/ha.

Terroir: Limestone pebbles on blue clay.

Location: Violes (between Chateauneuf-du-Pape and Gigondas).

Harvest: Manual. Sorting in the vineyard and sorting table at the entrance of the winery.

Vinification: Whole-cluster fermentation in temperature-controlled concrete tanks. Indigenous yeasts.

Aging: 10 months in concrete tank.

Cellaring potential: 5/ 8 years.
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