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Heritage du Pic Saint-Loup "Tour de Pierres"
Red 2023

Product price:

€96.00

Product features:

Area: LANGUEDOC
Winemaker: Fréres Ravalille
Vintage: 2023

Appellation: Pic Saint-Loup

Herituge
Pic Suilit Loup Color: red

Unit Price: 15-20 €

Size: 75cl

organic or not: biodynamic and organic certified
agriculture

RVF: 92/100

Cépage dominant: syrah - grenache

Nerituge
st
Pic Suint Loup

Product short description:

92/100 RVF. The entry-level offering from the Ravaille brothers (if we can use that term for a wine
of this quality!) aimed at those who are eager for a good Pic Saint-Loup to enjoy young,
showcasing fresh fruit. There's nothing stopping you from keeping it in the cellar for 5 years; it will
only improve!

Product description:

PRESENTATION OF HERITAGE DU PIC ST LOUP
+ ALL ITS OTHER CUVEES IN STOCK

Comments on this

Héritage du Pic Saint-Loup "Tour de Pierres" Red 2023
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RVF Guide to the Best Wines of France 2026 (Sept 2025): 92/100. Tour de Pierres, made from red
clay, is more fleshy, with a menthol freshness and silky tannins, representing a masterful expression of
Languedoc red.

Technical sheet written by the domaine

Tasting: Deep, clear color. Nose of red fruits, prunes, mocha, spices, garrigue. Fresh finish. A great
match with tomato-based dishes.

Soils: Clay-limestone and red clay, scree at the foot of the slope, gravel
Yields: 36 HI / Hectare

Vinification: Traditional method

Aging: Foudre and barrel

Blends: 40% syrah, 40% grenache, 10% mourvedre, and 10% carignan
Tasting temperature: 18-19° C

Pairing: Tomato-based dishes.
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