
   DOMAINE DE L’ARGENTEILLE  

   Cuvée « Croix de Bonniol » 
   IGP St Guilhem le Désert - 100% Ugni Blanc 

Grape Varieties : 100% Ugni Blanc. Yield : 25hl/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 : Pale yellow color with some green highlights. A nice 

nose, complex and intense, with notes of white flowers. The pal-

ate, lively and frank, then opens on a round palate and coated 

with ripe fruit (pear) 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 con-

sumed as an aperitif, with appetizers, salads, cold meats and fish 

in sauce.  
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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.  


