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Chateau La Baronne "Juste le Rouge" red 2024

Product short description:

Red fruits, bright, indulgent,

Product price:

€/78.00

Product features:

Area: LANGUEDOC
Winemaker: Famille Ligneres
Vintage: 2024

Appellation: Vin de France
Color: red

Unit Price: 10-15 €

Size: 75cl

organic or not: biodynamic and organic certified
agriculture

Cépage dominant: mourvedre
Alcool: 11,5

lively, dynamic, pleasure, good times, carefree, cheerfulness,

friendship, sharing: the right words for Juste le Rouge!

Product description:

PRESENTATION OF THE CHATEAU LA BARONNE

+ ALL HIS OTHER CUVEES IN STOCK

Chéateau La Baronne "Juste le Rouge" 2024:

The winemaker's word: "Red fruits, vibrant, indulgent, lively, dynamic, pleasure, good times, carefree,
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cheerfulness, friendship, sharing: The right words for Juste le Rouge!"

Technical sheet written by the domaine You are trained on data up to October 2023
Designation: Wine of France.

Terroir: Gravel terraces on clay-limestone soil.

Culture: Biodyvin.

Size: GMow, plow every other row, inter-vine work.

Harvest: Manual sorting in the vineyard and at the winery before destemming.

Grape varieties: Mourvedre and grenache gris.

Winemaking: Grenache Gris in a clay jar with juice/berry maceration for 6 months. Mourvedre in a
stainless steel tank. Fermentation with indigenous yeasts, MLF completed.

Breeding: Assembled and bottled unfined and unfiltered in the month of February

Tasting: Fresh and fruity nose with notes of crushed strawberry. Delicious and smooth palate
supported by a subtle tannic structure. Aromatic explosion !

Gastronomic pairings: Perfect with Mediterranean cuisine, tapas, antipasti, grilled fish, pasta alla
puttanesca. Fresh goat cheese, fruit chutney. Strawberry salad, lime zest.

Guard You are trained on data up to October 2023 To drink within 3 years.

Service temperature You are trained on data up to October 2023 Serve at 13°C.
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