
DOMAINE
D'AUPILHAC
Cuvée Aupilhac
Montpeyroux 2020

$28.00
* Suggested retail price

Organic Biodynamic

Product code 856070

Licensee price $24.32

Format 12x750ml

Listing type SAQ Specialty by lot

Status Available

Type of product Still wine

Country France

Regulated designation Appellation origine protégée (AOP)

Region Languedoc-Roussillon

Appellation Languedoc

Varietal(s) Mourvèdre 39 %

Varietal(s) Carignan 28 %

Varietal(s) Syrah 20 %

Varietal(s) Grenache 10 %

Varietal(s) Cinsault 3 %

Colour Red

Sugar content 1,6

Closure type Cork

ABOUT THIS WINERY
This a long story, the main character being the vine. Over centuries, generation after generation have
cultivated the grapes. In 1989 Sylvain Fadat decide to take over the vineyards. Gradually, the cellar was
enlarged, and the vineyard developed over two distinct terroirs. The vines are located on the first foothills
of Larzac, in Languedoc, in the geographical era Terrasses du Larzac, Montpeyroux denomination.

TASTING NOTES
A dark garnet color with purple highlights. Aromas of small red fruits and spices, of scrubland grass,
intense on the palate with a fresh and thirst-quenching finish. Will accompany a fillet of beef with
chanterelles or any red meat and game.

PRODUCTION NOTES
Terraces on clay-limestone hillsides. Limestone scree (Final Jurassic) alternating, depending on the slope,
with blue marl from the Miocene (marine deposits with ostrea fossils). Maceration (15 to 20 days) with
punching down. 30 months in small tuns and non-new barrels.
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