
TASTING NOTES:

GRAPE VARIETY: 60% Grenache, 30% Syrah, 10% Cinsault

VINEYARD REGIONS: Sourced from the Languedoc region: Syrah from the Cévennes; 
Grenache from Béziers and the Cévennes. The Cévennes is a maze of deep valleys with 

open spaces which form the southern part of the Central Massif as it veers toward the 

feet); the soil is predominantly clay and limestone.
 
VINEYARD SIZE: 15 hectares (37 acres) from grower/partners

VINE AGE AND DENSITY: 25 years; 4,500 vines per hectare (1,821 vines per acre)  

VITICULTURE: Sustainable farming; Cordon Royal pruning with two levels of trellising 

HARVEST DATES: Early September; grapes are harvested at night and kept at cool 
temperatures to preserve the aromas

YIELDS: 70 hectoliters per hectare (5.18 tons per acre)

PRESSING:

FERMENTATION: 
steel tanks

MALOLACTIC FERMENTATION: None

MATURATION: 3 months in stainless-steel tanks; no barrel aging

FINING/FILTRATION/BOTTLING: 

ALCOHOL: 12.5%

DE LA CHEVALIÈRE: 
“De La Chevalière” is “of the knight’s lady,” a reference to  
“Mas La Chevalière” which is literally the “farmhouse of 
the knight’s lady,” the name of the Laroche property in 
southern France. Although the farm is historic, the winery is 
an ultra-modern, temperature-controlled facility designed 
by Michel Laroche. Mas La Chevalière is considered a 
reference point in the region for the quality of its winery 
equipment, which allows for the precise expression of each 
grape variety and vineyard parcel.

2017 VINTAGE: 

Pale rose colour with purple hue.

Freshly crushed red fruit aromas on the nose.
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2017 vintage is surprising. Weather conditions were 
unusual : frost in winter, good amount of rain in spring 
and a very dry summer. These conditions moved the 
harvests 7 to 10 days earlier, giving a lower yield in 
comparison with the previous years. Yet, quality is here. 
The harvested berries showed a nice balance between 
sugar and acidity and the must presented a complex and 
lovely aromatic structure. White wines are fresh and 
elegant, Shyraz and Grenache have a gorgeous potential. 
2017 is as great as 2010 !

On the palate, flavours of raspberry and 
redberry combined with fresh acid and lively 
mouthfeel.


