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LE ROC DES ANGES - CARIGNAN 1903 2023

IGP COTES CATALANES

ROC DES

DOMAINE

ANGES

Carignan 1903 2023 comes from 122-year-old vines (planted in 1903) rooted
in ancient schist formed from compressed pure clay, rich in silica.

In the glass, it shows a deep, violet-tinged robe. The nose is dark and
brooding, with layers of black cherry, plum, and wild herbs, lifted by notes
of graphite and warm stone. On the palate, it is powerful yet precise, with
fine tannins, vibrant acidity, and a strong mineral core that drives the wine
forward. The finish is long and savoury, echoing the schist with a saline
freshness. Complex and fresh, this is a profound wine that will reward
cellaring for 15 years or more.

REGION : Pyrénées Orientales

CROWING AREA: IGP Cotes Catalanes, Village of Montner

FARMING : Organic & Biodynamic certified

SOILS : Ancient schist formed from compressed pure clay, rich in silica.
North-facing slope of Forca Réal, in the village of Montner.

VARIETIES : 100% Carignan

YIELD :15 hi/ha

VINE AGE: 122 years old ( vines planted in 1903)

HARVEST : First week of september 2023

FERMENTATION & ELEVAGE: Fermentation with indigenous yeasts in
35HL concrete vats. Elevage during 16 months in concrete vats and A T AT
500L barrels. LE RO M5 AALES
ALCOHOL:13 %
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