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Chateau La Baronne Corbieres "Vignes des
Lanes" red 2022
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Product short description:

Product price:

€/78.00

Product features:

Area: LANGUEDOC
Winemaker: Famille Ligneres
Vintage: 2022

Appellation: Corbiéres

Color: red

Unit Price: 10-15 €

Size: 75c¢l

organic or not: biodynamic and organic certified
agriculture

RVF: 90/100

Cépage dominant: carignan
Alcool: 13,5

90/100 RVF. The "small" cuvée of the domaine, exceptionally organic and appealing. After
several years of searching for the "ideal small cuvée", the talented experimenters of the Lignéres
family may have found the magic recipe; in any case, the result is excellent right from bottling.

Product description:

PRESENTATION OF CHATEAU LA BARONNE

+ ALL ITS OTHER CUVEES IN STOCK

Comments on this

Chateau La Baronne Les Lanes Red 2022:

Guide RVF of the Best Wines of France 2025 (Sept. 2024) : 90/100. Les Lanes (Grenache and
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Carignan), with broad shoulders, stands out with a certain salinity at the finish, a tender and classic
juice, a ripe fruit.

Technical sheet written by the domaine :

ORIGIN: Languedoc, Montagne d’Alaric

APPELLATION: AOP Corbieres

TERROIR: Blue marl, clay-limestone gravel.

CULTURE: Certified Organic FR-BIO 01 + Biodynamics Demeter
PRUNING: Gobelet

DENSITY: 4500 vines per Hectare

AGE of VINES: Grenache 40 years, Carignan 60 years.
HARVEST: by hand

PRODUCTION: 60,000 bottles

GRAPE VARIETIES: Carignan 50%, Grenache 50%. 20 hl/ha
SELECTION: In the vineyard and before destemming

VINIFICATION: Certified Organic Wine FR-BIO 01 + Biodynamics Demeter.
Indigenous yeasts. Cement and stainless-steel tanks, macerations for 25 days

AGING: In tanks with stirring of the total lees. Bottled without fining or filtration.
Alcohol Content: 13.5%

We recommend opening the bottle 1 hour before tasting to allow the wine time to reveal all its aromas
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