
LABEL
High Environmental Value Level 3 certification

GRAPES VARIETIES
60% Syrah, 30% Grenache, 10% Mourvèdre

TERROIR
The Minervois is a large natural amphitheatre, facing 
due south. Between 30 and 60 km away from the 
sea, the climate is Mediterranean. The vineyards are 
studded with bories, stone shelters constructed by the 
winemakers when clearing the rocky slopes before 
planting the vines. The terroir is made of schist.

WINE MAKING
Hand-picked from high-lying vineyards, cold 
maceration, partial carbonic maceration and 
gentle winemaking process; fermented separately 
in barrels and concrete vessels and blended for 
maturation before bottling.

TASTING NOTES
A robust and concentrated wine, with a firm backbone 
of red and black fruits, and heady wafts of heath-land 
shrubs and pepper on the nose. Muscular tannins 
provide weight and length. Partner with the rustic 
flavors of aged meats or strong cheese.

SERVICE TEMPERATURE
18°C

FOOD AND WINE PAIRING
Roast duck, venison and other game, cheese
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Château de Pennautier - BP 4 - 11610 Pennautier Tél. : +33 (0)4 68 72 65 29 - contact@lorgeril.
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AOP MINERVOIS LA LIVINIERE

Domaine de la borie blanche
Terroirs d’Altitude


