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CHATEAUX and DOMAINS from LANGUEDOC ROUSSILLON 

Artisanal Wine Merchant  
 

Direct from the Producers.  

History, Traditions and Culture.     

Respect for the producers, for the Terroirs and for the wines.  
 

Millésime Sud, logistic platform and a producer group, offer a large selection of  

Châteaux et Domains from Languedoc Roussillon, directly from the properties  which we strictly 

chose to present you the best of the South of France.  

MILLESIME SUD 

SARL au capital de 7000 euros  

171 Chemin de Labiras - 34725 SAINT FELIX DE LODEZ - FRANCE 

Tel: + 33 4 67 88 29 90  - E-mail: contact@millesimesud.fr - www.millesimesud.fr  



 2 

Located in the heart of the Languedoc Roussillon vineyards, between the Mediterranean Sea 

and the Cevennes mountains, near Montpellier and the A9 and A75 motorways, Millésime Sud  

offer three ranges of Châteaux and Domains, direct from the producers:  

 

Traditional wines  

Organic wines  

òHaut Valeur Environnementaleó wine  

Kosher wines  

 

 

 

Millésime Sud  wish to share its love for wine with its customers and help them to discover and 

appreciate the region through the promotion of unique and inimitable wines from the South of 

France that reveal the strength and elegance of its sunny land.  

 

Our values and our philosophy are quality wines and service, thoroughness, professionalism, 

responsiveness and respect for nature and wines, and the labour of ours partner producers  

 

Our strengths :  

 

¶ A wide range of wines from estates and castles  

¶ Mixing of all wines  

¶ Loading on one site  

¶ Deliveries within 72 hours in France  

¶ 25 years of diverse experiences in wine  

¶ In-depth knowledge of our wine region  

¶ Permanent contacts with our partner producers  

¶ Availability and strong responsiveness  
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DOMAINE DE LõARGENTEILLE - Cuvée «  GARRIC » 

AOP Terrasses du Larzac  

Grape Varieties : 40% Syrah - 30% Mourvèdre - 20% Carignan - 10% Grenache. Red 

wine, yield 30hl/ha.  

 

Terroir : Chalky -clayey soils with large pebbles coming from Jurassic lime stone bedrock. 

Hot and dry Mediterranean climat with high temperature difference between day and 

night.  

 

Vinification  : Hand harvest with sorting of the berries. Long traditional fermentation of 25 

to 30 with temperature control.  

 

Tasting : Nice deep red hue, with purple lights. Nose of great aromatic richness with hints 

of red fruits, violet, liquorice, chocolate and spices. The entry is elegant, fine and racy. 

The palate is rich, unctuous, round and well balanced with a lingering finish. This is a wine 

with plenty of expression and a lot of personality.  

 

Gourmet Alliance : Drink at 16°C after decantation in carafe. Perfect with white and 

red meat, Mediterranean cuisine, cheeses.  

DOMAINE DE LõARGENTEILLE - Cuvée «  TRAMONTANE » 

AOP Terrasses du Larzac  

Grape Varieties  : 45% Syrah - 30% Grenache - 25% Carignan. Red wine , yield 30hl/ha.  

 

 

Terroir : Chalky -clayey soils with large pebbles  coming from Jurassic lime stone bedrock. 

Hot and dry Mediterranean climat with high temperature difference between day and 

night.  

 

Vinification  : Hand harvest with sorting of the berries. Long traditional fermentation of 25 

days with temperature control.  
 

Tasting : Garnet color with purple highlights. Spicy nose with hints of scrubland and co-

coa. Elegant, full -bodied, round mouth with notes of black fruits.  

 
Gourmet Alliance : Tasting at 16 ° C after decantation in decanter. To be consumed 

with red and white meats, Mediterranean dishes, cheeses.  
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DOMAINE DE LõARGENTEILLE - Cuvée «  PHILIA » 

AOP Languedoc Saint Saturnin  

Grape Varieties  : 40% Syrah - 30% Mourvèdre - 20% Carignan - 10% Grenache. Red 

wine , yield 30hl/ha.  

 

Terroir : Chalky -clayey soils with large pebbles  coming from Jurassic lime stone be-

drock. Hot and dry Mediterranean climat with high temperature difference between day 

and night.  

 

Vinification  : Manual harvesting with sorting of the harvest. Rose bleeding, thermo -

regulated fermentation at low temperature.  

 

Tasting : Bright and bright pale pink color with salmon reflections. Delicious nose and 

greedy with notes of red fruits (strawberry, raspberry) and carambola. Mouth with round 

attack, ample, well perfumed, on ripe red fruits. With the evolution, one has a wine a little 

more structured, with to counterbalance the fat, a small point of vivacity which brings 

freshness. The whole is well balanced, with a lingering finish and notes of pink grapefruit.  
 

Gourmet Alliance : Tasting between 10 and 12 ° C Ideal as an aperitif, or with charcu-

terie, white meats, pasta ...  

DOMAINE DE LõARGENTEILLE - Cuvée «  PHILIA »  

AOP Languedoc  

Grape Varieties  : 40% Carignan - 30% Syrah - 30% Grenache Red color, yield 45hl / ha. 

Red wine , yield 30hl/ha.  

 

Terroir : Chalky -clayey soils with large pebbles  coming from Jurassic lime stone bedrock. 

Hot and dry Mediterranean climat with high temperature difference between day and 

night.  

 

Vinification  : Manual harvesting with sorting of the harvest. Rose bleeding, thermo -

regulated fermentation at low temperature. Aged in tank.  

 

Tasting : Ruby red color. Nose net and end where all the nuances of the red fruits are 

combined. The palate is elegant, fine and racy with notes of red fruits and garrigue. The 

tannins are soft and delicate, without any aggressiveness. The finish is silky and persistent.  

 

Gourmet Alliance : Tasting between 16 and 17 ° C To be consumed with red and white 

meats, Mediterranean dishes and cheeses.  

DOMAINE DE LõARGENTEILLE - Cuvée «  PHILIA » 

IGP Mont Baudile  

Grape Varieties  : 100% Ugni Blanc. White wine, yield 25hl/ha.  

 

Terroir : Chalky -clayey soils with large pebbles  coming from Jurassic lime stone bedrock. 

Hot and dry Mediterranean climat with high temperature difference between day and 

night.  

 

Vinification  : Manual harvesting with sorting of the harvest. Rose bleeding, thermo -

regulated fermentation at low temperature. Aged in tank.  

 

Tasting : Pale yellow color with some green highlights. A nice nose, complex and in-

tense, with notes of white flowers. The palate, lively and frank, then opens on a round 

palate and coated with ripe fruit with hints of  lime trees. The finish is both fresh and with a 

hint of sweetness.  

 
Gourmet Alliance : Tasting between 10 and 12 ° C To be consumed as an aperitif, with 

appetizers, salads, cold meats and fish in sauce.  
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LõARGENTEILLE - MERLOT CABERNET   

IGP Pays dõOc  

 

Grape Varieties  :  Merlot 50 % ð Cabernet Sauvignon 50%. De couleur rouge. Yield 

60hl/ha  

 

Terroir : Soils sandy-clayey with larges pebbles.  

 

Vinification  : Determined from a phenolic monitoring of the berries and successive tast-

ings of the grapes. Traditional fermentation with thermoregulated and long vatting.  

 

Tasting : Dark purple dress. Fine and subtle nose with aromas of red fruits are dominant. 

Harmonious and balanced palate with hints of red berries.  

 

Gourmet Alliance : Tasting between 17 and 18 ° C. You will savor this wine with grilled 

meats, pasta, paella, cheeses.  

LõARGENTEILLE - CHARDONNAY VIOGNIER 

IGP Pays dõOc  

 

Grape Varieties  : 60% Chardonnay - 40% Viognier. White wine. Yield 65hl / ha  

 

Terroir : Soils sandy-clayey with larges pebbles.  

 

Vinification  : Determined from a phenolic monitoring of the berries and successive tast-

ings of the grapes. Pneumatic direct pressing. Fermentation thermoregulated at low tem-

perature.  

 

Tasting : Beautiful bright pale yellow dress with green highlights. Fruity nose with citrus 

aromas. The palate offers beautiful volumes, with lots of fat and a fruity finish.  

 

Gourmet Alliance : Tasting between 8 and 10 ° C. You will savor this wine as an aperitif, 

with grilled fish, seafood or white meats.  

DOMAINE DE MISTRE - Cuvée «  NEGUA SAUMAS » 

AOP Terrasses du Larzac  

Grape Varieties : 65% Syrah - 30% Grenache - 5% Mouvèdre Red color, yield of 40hl / 

ha.  

 

Terroir : Limestone clay soil with rolled pebbles from Jurassic limestone bedrock. Warm 

and dry Mediterranean climate with a thermal amplitude of 20 ° C between day and 

night.  

 

Vinification  : Traditional with temperature control. Cuvaison of 25 days.  

 

Tasting :  Deep robe with garnet highlights. Generous nose with aromas of black fruits 

and hints of scrubland. Complex, fruity and round on the palate, offering a delicious and 

persistent finish with melted tannins.  
 

Gourmet Alliance:  Tasting at 16 ° C after decantation in decanter. To be consumed 

with red and white meats, Mediterranean dishes, cheeses.  


