
   DOMAINE DE L’ARGENTEILLE  

   Cuvée « LA ROCHE DES FEES » 

   AOP Terrasses du Larzac  

Grape Varieties : 40% Syrah - 40% Carignan - 20% Grenache  

Yield 30hl/ha. 

 

 

Terroir : Chalky-clayey soils with large pebbles coming from 

Jurassic lime stone bedrock. Hot and dry Mediterranean cli-

mat 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 : Beautiful color supported in the reflections ruby. In 

the nose, deep notes of blackcurrant, undergrowth, and 

black cherry In mouth, elegant notes of laurel, clove, licorice 

and always these sun-kissed fruits. We are in the power with-

out neglecting the elegance. Long final persistent and rich.  

 
Gourmet Alliance : Tasting between 15 ° and 16 ° C after 

decanting in a carafe. Grilled red meats or in sauce, Mediter-

ranean dishes, cheeses.  

 DOMAINE DE L’ARGENTEILLE - 171 CHEMIN DE LABIRAS – 34725 SAINT FELIX DE LODEZ   

 FRANCE - TEL: +33 4 67 88 29 90  

EMAIL : contact@domainedelargenteille.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.  


