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Domaine Stephane Ogier "Syrah d'Ogier" red
2023 

  

Product price:  

€81.00  
  

Product features:  

Area: NORTHERN RHONE
Winemaker: Stéphane Ogier
Vintage: 2023
Appellation: Vin de France (Rhône)
Color: red
Unit Price: 10-15 €
Size: 75cl
organic or not: sustainable agriculture
Cépage dominant: syrah
Alcool: 13,5

  

Product short description:  

Stéphane Ogier continues, despite his now immense international fame, to vinify his two "small"
wines: "Le Temps est venu" (made from grenache) and this famous "Syrah d'Ogier". Be careful,
this is not a "small wine" despite its price; it is aged in oak barrels and will keep for at least 3 or 4
years in a good cellar! We particularly enjoyed it in 2023.

  

Product description:  

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

Domaine Stéphane Ogier "Syrah d'Ogier" 2023

Technical Sheet written by the domaine:

Vineyard area : 5 Ha

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


www.vigneronsdexception.com 

Yield : 45 Hl/Ha

Production : 30,000 bottles

Grape variety : 100% Syrah

Vine age : 20 years 

Planting density : 8,000 vines/ha 

Terroir : Rolled pebbles

Location : Plateau de Louze (Isère)

Harvest : Manual. Sorting in the vineyard and sorting table at the entrance of the winery
 
Vinification : Destemming and cold maceration in temperature-controlled stainless steel tanks.
Indigenous yeasts 

Aging : 12 months in barrel, no new wood 

Aging potential : 5 years
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