
   DOMAINE DE L’ARGENTEILLE  

   Cuvée « GARRIC » 

   AOP Terrasses du Larzac  

Grape Varieties : 40% Syrah - 30% Mourvèdre - 20% Cari-

gnan - 10% Grenache. Red wine, yield 30hl/ha. 

 

Terroir : Chalky-clayey soils with large pebbles coming 

from Jurassic lime stone bedrock. Hot and dry Mediterra-

nean 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, liquo-

rice, chocolate and spices. The entry is elegant, fine and 

racy. The palate is rich, unctuous, round and well bal-

anced 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.  
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EMAIL : contact@millesimesud.fr / www.domainedelargenteille.fr 

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.  


