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Heritage du Pic Saint-Loup "Sainte Agnhes" Red
2023

Product price:

€144.00

Product features:

Area: LANGUEDOC
Winemaker: Freres Ravaille
Vintage: 2023
. Appellation: Pic Saint-Loup
Color: red
RSIANTIO Unit Price: 20-30 €
Size: 75c¢l
organic or not: biodynamic and organic certified
agriculture
RVF: 92/100
Cépage dominant: syrah - grenache
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Pic Suint Loup

Product short description:

92/100 RVF. The cuvée intermediate and emblematic of one of the best Pic Saint-Loup organic.
A great Languedoc for aging!

Product description:

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

Héritage du Pic Saint-Loup "Sainte Agnes" Red 2023

RVF Guide to the Best Wines of France 2026 (Sept 2025) : 92/100 RVF. The
Cazevieille limestone at 350 meters altitude shapes the expressive structure of Saint
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Agneés, silky and refined; very Southern in definition but also Pic Saint-Loup in its
freshness.

Technical sheet written by the domaine :

Tasting : Deep color, violet reflections. Nose of cocoa, leather, spices, black fruits (blackcurrant). Soft,
fresh attack on the palate, with cocoa and black fruits. Fine but tight tannins. It pairs wonderfully with a
rack of lamb.

Soils : Clay-limestone with white clay and hard limestone, mid-slope
Yields : 30 HI / Hectare

Blends : 40% syrah, 40% grenache, 10% mourvedre, 10% carignan
Vinification : Traditional method, destemming

Maceration : 35 days

Aging : Foudre and barrel for 12 to 14 months

Tasting temperature : 17-18°C

Pairing : Rack of lamb
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