
   DOMAINE DE L’ARGENTEILLE  

   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 Ju-

rassic 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 tempera-

ture. Aged in tank. 

 
Tasting : Ruby red color. Nose net and end where all the nu-

ances 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 con-

sumed with red and white meats, Mediterranean dishes and 

cheeses.  
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Located in the heart of Terrasses du Larzac appelation vineyard, in the village of Saint Saturnin de Lucian, at the North of Montpellier and 
on the first foothill of Larzac, this family winery ; Domaine de l’Argenteille, produce authentic wines in the greatest respect of nature, soils, 

fruit, typicity of varieties and taking into account the characteristics of the terroir.  


