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Domaine
du Ministre
VARIETIES
50% SYRAH - 40% GRENACHE - 10% MOURVÈDRE.
The Syrah, of Oriental origin, contributes mainly to the 
colour, roundness and spices. The Grenache and Mourvèdre, 
both of Spanish origin, contribute to the volume in the mouth, 
the structure and fruitiness.

VINTAGE 2013
The 2013 vintage is characterized by the freshness of both its 
climate and its wine. The cold, wet spring resulted in a very 
slow start in the vineyard and a late flowering. The hot, dry 
summer was good for the vines’ development, but the delayed 
growth cycle never completely caught up. The return of some 
rain at the end of August produced a long, slow ripening 
throughout the autumn, enabling the aromas to be preserved. 
The harvest took place from early September; they were the 
latest for the last 20 years, with not a single plot being picked 
in August. Thanks to the weather conditions, we have been 
able to preserve the freshness in the wines with a relatively 
high acidity. Particularly for the hotter terroirs, such as in 
the Languedoc.

ANALYSIS

VINEYARD
Terroir : Chalky-clay with a little marl.

Density : 2500 vines/ha.

Climate : Mediterranean (hot dry summer, mild winter).

Average age of the vines : 20 years.

Yield : 40 hl/ha.

Location : St Chinian.
Our vines are located in the village of Murviel les Béziers, in 
the St Chinian appellation. We consider it to be one of the best-
exposed wine growing sites in the region. The old Syrah and 
Grenache are able to reach truly exceptional levels of ripeness 
and phenolic concentration year after year.

WINEMAKING
Harvest : Manual.

Winemaking : The Syrahs are vinified using both carbonic 
maceration and traditional methods, with cold stabilisation 
for 3 days. The Grenaches are vinified exclusively after 
stemming.

Ageing : 8 months ageing of each variety. Blending followed 
by 4 months additional barrel ageing. Fining and bottling 
without filtering.

The Languedoc region 
stretches over almost  
300 000 ha. It is the largest 
wine-producing region in 
France.

The St Chinian appellation 
exists since 1982 and covers 
3300 ha. It lies alongside the 
Minervois appellation in the 
department of Hérault.

suggestion

Lamb brochette with 
cumin, fillet of lamb 
with rosemary and 
pink pepper, duck 
confit with herbs, 
tajine of beef with 
vegetables, sautéed 
pork with prunes.

Cheeses.

17 - 19 °C 
 
6 ans

tasting notes
Nice ruby-red colour, 
quite deep.

Quite complex and 
intense nose : nice 
association of fruit 
notes (cherry, plum), 
spices (garrigue, black 
pepper), grilled (coffee, 
chocolate).

Very well-balanced 
in the mouth, with 
a sweet structure, 
supple tannins and 
concentrated aromas. 
We can find red fruits, 
combined with some 
hints of chocolate. 

>Awards 2012
Gold Medal 
Concours Général Agricole 

>Awards 2010
Recommended  - 
Decanter

Guide Hubert

alcohol content 13,78% vol.

ph 3,81

total acidity 2,78 g/l H2SO4

volatile acidity 0,59 g/l H2SO4

residual sugar <0,25 g/l


