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VINS BIOLOGIQUES

Hecht & Bannier, AOC Languedoc, Rouge,
2024

AOC Languedoc, Languedoc-Roussillon, France

THE VINTAGE

The 2024 vintage in Languedoc-Roussillon is defined by contrast, shaped by an
unusual yet overall favourable climate. A mild, relatively dry winter was followed
by a spring marked by irregular but much-needed rainfall, helping replenish
water reserves in areas long affected by drought. Summer brought warm
conditions without the extremes seen in 2022 and 2023, allowing for steady
ripening, while cool nights played a key role in preserving acidity.

Harvesting began early in coastal zones but extended well into the season inland
due to uneven ripening patterns. Yields remain modest—sometimes slightly
reduced depending on the grape variety—but generally exceed those of recent
years, particularly in vineyards spared from hail or strong winds.

From a qualitative perspective, the red wines show impressive concentration, ripe
tannins, and a freshness that stands out for the region. The white wines offer
tension, clarity, and precise aromatics, supported by slower, more even ripening.
The rosés display a pale hue and clean, expressive aromas aligned with current
market expectations.

Overall, 2024 emerges as a balanced and promising vintage, delivering
expressive, well-structured wines and reaffirming Languedoc-Roussillon’s ability
to craft modern, high-quality profiles despite ongoing climatic challenges.

LOCATION
Saint Chinian, Caux et Terrasses du Larzac (Languedoc) ; Vallée de I'Agly
(Roussillon)

TERROIR

Marl and molasse in the west, limestone scree from the garrigue, schist in the
center, clay soils, sandier soils near the coast, sandstone and rolled pebbles
deposited by rivers and streams, granitic terraces.

BLEND

In Southern France, bordering the Mediterranean Sea, extends the most ancient
and the largest vineyard of our country : the Languedoc Roussillon. Whilst our
vine-growers take benefit from favorably climatic conditions and remarkable
sunshine weather, they have been following for quite a long time the principle of
an environmental friendly viticulture. This is how our region has become a
pioneer in developing cautious agriculture and organic viticulture. It offers a vast
variety of terroirs that we suggest you discover in this fruit driven wine, matured
exclusively in concrete tank, without any use of barrels. As a result of one year’s
winetastings and selection, our Languedoc is a

blend of the most brilliant fruits of Syrah, from the area of Saint Chinian and the
Terraces du Larzac with the tasty Grenache from Roussillon.

ABUSE OF ALCOHOL IS DANGEROUS FOR YOUR HEALTH. DRINK RESPONSIBLY.

A fresh and thirst-quenching wine!
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AGEING
100% concrete tank

VARIETALS Contains sulphites.
Syrah 55%, Carignan 25%, Grenache 20%

SERVING
Serve between 15 and 17°C

AGEING POTENTIAL
3 to 5 years

TASTING
With a beautiful carmine red color, this Languedoc reveals notes of red fruits and then, spicy and peppery
shades. It's a Mediterranean wine but still fresh and thirst-quenching.

FOOD PAIRINGS

Cured meats, savory tarts, tapas

Grilled fish with tapenade, grilled tuna, ratatouille
Red meats, roast chicken, roast rabbit, grilled dishes
Paella, tagine
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"Redolent of dark cherries. This is sweet and gentle, dark cherries and yellow tobacco leaf.
The tannins are silk-slip soft, pooling with the fruit. Super-easy for early drinking. | can
imagine this having wide appeal."

88/100

4&”&{ Millésime 2020

bettane 4+ 89/100
desseauve Millésime 2022

JAMESSUCKLNGCOMY  89/1 00
Millésime 2023

2/2
w
Hecht & Bannier E HE g
45 rue Roux Alphéran, 13100 Aix-en-Provence - France N
Tel. 04 42 69 19 71 - contact@hbselection.com g

hechtbannier.com/fr/ €10 & B E

ABUSE OF ALCOHOL IS DANGEROUS FOR YOUR HEALTH. DRINK RESPONSIBLY.


http://www.tcpdf.org
https://hechtbannier.com/fr/
https://facebook.com/hechtbannier/
https://instagram.com/hechtbannier/
https://youtube.com/channel/UC9VA1zgoQEJibLbWdUl179A
https://linkedin.com/company/hecht-bannier/posts/?feedView=all
https://vincod.com/MB2WDE

