
Hecht & Bannier, Un Verre de Mentino,
Vin de France, Blanc, 2025
Vin de France, VSIG, France

Aromatic and refreshing.

THE VINTAGE
The 2025 vintage will be remembered as a year of relentless climatic challenges
across the south of France. Spring brought heavy rainfall, which, while
replenishing groundwater reserves, also created ideal conditions for mildew.
Then, in June, a record-breaking heatwave—the most severe in a century for
Languedoc-Roussillon—struck at the critical flowering stage, slashing potential
yields. A second heatwave in early August sent sugar levels in the grapes soaring
by 2 to 3 degrees in just days, forcing an unusually early start to harvest.
Wildfires in the Corbières and hailstorms in Provence, particularly between
Brignoles and Saint-Tropez, added to the difficulties, while late September rains
came too late to relieve the accumulated water stress.
Harvesting kicked off exceptionally early, beginning on 6 August in
Languedoc—one to two weeks ahead of 2024—with some of the lowest juice
yields in five years, especially for whites. Yet quality remains high: the white
wines, with their bright natural acidity and expressive aromatics, shine
particularly on the Cévennes foothills and around the Thau lagoon, thanks to
maritime influences.

Overall, the 2025 vintage delivers wines of outstanding quality, albeit in shorter
supply. The whites and rosés are fresh and aromatic, the reds concentrated and
balanced. Provence and Bandol have come through particularly well, while
Languedoc has borne the brunt of the volume losses.

LOCATION

TERROIR
Aigues-Mortes ; Saint Chinian ; Saint Bauzille de la Sylve ; Espira de l’Agly.
Rolle thrives on sandy soils like those of Aigues-Mortes, where it retains its
liveliness. On more limestone-rich soils, the juice gains roundness and texture.

BLEND
A complex blend made from four vineyards located in Languedoc and Roussillon.
Rolle flourishes on sandy soils such as in Aigues-Mortes where it preserves its
vivacity. On more chalky soils, the juices have more roundness and fatness. Our
Rolle blend preserves the two facets of this grape variety: an aromatic wine with
good length and beautiful bitters.

AGEING
100% stainless steel vat

VARIETAL
Rolle 100%

13 % VOL.
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Hecht & Bannier, Un Verre de Mentino, Vin de France, Blanc, 2025

SERVING
Serve between 12 and 13°C

AGEING POTENTIAL
2 to 3 years

TASTING
An explosive nose of white fruits, pear and quince but also floral notes of elderberry and citrus. A Glass of
Mentino is not reserved for aperitif; it has a fairly structured body that allows it to accompany terrines, grilled
fish and vegetables, asparagus and artichokes.

FOOD PAIRINGS
Roasted pepper salad
Hummus
Asparagus and artichokes
Grilled vegetables
Mediterranean fish
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