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Domaine Sant Armettu Sartene "L'Ermite" red
2022 (3 bottles) 

  

Product price:  

€226.50  
  

Product features:  

Area: CORSICA
Winemaker: Gilles SEROIN
Vintage: 2022
Appellation: Sartene
Color: red
Unit Price: + 50 €
Size: 75cl
organic or not: sustainable agriculture
RVF: 93/100
Cépage dominant: sciaccarellu

  

Product short description:  

93/100 RVF. This cuvée with minimalist production highlights the Sciacarellu, an endemic
Corsican grape variety, allowing it to express deep notes of red fruits.

  

Product description:  

PRESENTATION OF THE DOMAINE SANT ARMETTU

https://www.vigneronsdexception.com/en/1242-sant-armettu-sartene
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+ ALL ITS OTHER CUVÉES IN STOCK

Commentary on this

Domaine Sant Armettu Sartene "L'Ermite" red 2022

RVF Guide to the Best Wines of France 2026 (Sept 2025): 93/100. Of all the reds, we particularly
appreciated L'Ermite 2022 for its notes of warm strawberries, its finesse, its infinite purity. Carmine-
garnet red, lightly extracted. The aromatic palette offers a very delicate profile, the sciaccarellu (vine
planted in 1973) shows a rather sunny side, with notes of warm strawberries. The palate is smooth, fine
in tannins, very elegant and refined as usual. This L'Ermite 2022 should be enjoyed over the next five
years, it seems to us less fresh and enduring than the 2021.

Technical Sheet written by the domaine 

As a true signature of the Domaine, L’Ermite reflects through its varied, subtle, and delicate aromas all
the expertise of its winemakers. This wine conveys the pure expression of Sciacarellu, an endemic
grape variety with sweet red fruit flavors, leaving a mark with its intense taste and enveloping fragrance.
All in subtlety and gourmandise, L’Ermite instantly charms the palate.
Dressed in an intense red, L’Ermite captivates all guests from the start. On the nose, this wine offers
deep notes of red fruits and spices. Bright and deep, with its beautiful silky structure, L’Ermite presents
complex and fruity flavors. It thus showcases the quintessence of Sciacarellu.

TERROIR: Parcel selection on the granite sands of the Tizzano hillsides.

GRAPE VARIETY: 100% Sciaccarellu.

HARVEST: Destemmed, sorted in the vineyard and in the cellar, pre-fermentation maceration between
12-16°C, fermentation in large vats with punching down and pumping over according to sensory
kinetics..

AGING: 9 months in large vats and 9 months in tanks.

TASTING: Impressively intense flavors, fruity and spicy, this great wine reflects the quintessence of
Sciaccarellu.
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