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La Rocheuse 2022

AOP Terrasses du Larzac Red

TERROIR
High altitude vineyards on a limestone plateau. Eco
grazing.
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VARIETIES
Grenache noir 50%, Syrah 35%, Cinsault 15%
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HARVEST & WINE MAKING

Manual harvest mid September

Yields 15 hl/ha

Spontaneous fermentation in small stainless-steel tanks.
Ageing for 12 months in 500L and 600L oak barrels.

DOMAINE

ANALYTICAL DATA
Alcohol 14 % vol
Acidity 3.64 g/l
Residual sugar 0.3 g/I
SO2 Total 41 mg/L
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TASTING NOTES

Garnet color

Aromas of red fruits, spices, herbs, and slightly oaky
Smooth tannins and mouthwatering minerality

An elegant and balanced wine

PIXNER Konrad - Vigneron
34150 St-Jean de Fos - France
info@domainedelaccent.fr

SERVICE
Serving temperature 16 °C
Best opening time 2026 - 2030

8 100 bottles produced
Organic farming (AB) FR-BIO-10



