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Domaine Combier Crozes-Hermitage "Domaine"

Product short description:

dry white 2024

Product price:

€1638.00

Product features:

Area: NORTHERN RHONE
Winemaker: Laurent Combier
Vintage: 2024

Appellation: Crozes-Hermitage
Color: dry white

Unit Price: 20-30 €

Size: 75c¢l

organic or not: biodynamic and organic certified
agriculture

Wine Advocate (Parker): 90/100
Cépage dominant: marsanne

Few Crozes Hermitage whites are as complex, pure, and balanced. The organic expertise (but
not only...) of the Combier family plays a significant role. What talent!

Product description:

PRESENTATION OF DOMAINE COMBIER

+ ALL ITS OTHER CUVEES IN STOCK

Comments about

Domaine Combier Crozes-Hermitage "Domaine” dry white 2024

Robert Parker's Wine Advocate (Y. Castaing, mai 2026): 90/100. The 2024 Crozes-Hermitage Blanc
from Domaine Combier, a blend of 70% Marsanne and 30% Roussanne sourced from across the
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estate’s parcels, was vinified in stainless steel and matured in a mix of amphorae, Wineglobes and
foudres. It opens with a fresher, more menthol-tinged bouquet than the Laurent Combier cuvée,
revealing aromas of flowers and perfectly ripe white fruits. Medium- to full-bodied, juicy and more
fleshy, it offers a nicely enveloping texture, concluding with a finish marked by spices, flowers, white
fruits and pear. This is a well-balanced, fresh and complete wine with good length and a sense of
plenitude. DRINK 2026-2034

Technical sheet written by the domaine:

The classic Domaine Combier, 80% marsanne and 20% roussanne. An ideal blend for Laurent: "I
wanted a wine for the table. The exuberance of marsanne is tempered by the minerality of roussanne.
The richness harmonizes with the straightness.”

Village: Pont de I'lsére, Gervans, Serves sur Rhone

Exposure: Plain - altitude 90 to 120m

Terroir: Clay-limestone plateau and Loess (slightly sandy decomposed granite). 30-year-old vines /
Organic farming for 30 years

Grapes: 80% Marsanne, 20% Roussanne

Yield: 40 to 45 hectoliters / ha

Harvest: Manual harvest with sorting

Vinification: Pneumatic pressing. Fermentation in 4 to 8-year-old Burgundy barrels.

Aging: 8 to 10 months in stainless steel tanks
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