
LES DOMAINES ROBERT VIC 

Qualenvi certified since 2006, we are now labeled High Environmental Value (HVE) operation. This label is 
based on indicators and a requirement for results of “green practices” which relate to the entire operation. Beyond 
the environmental commitment, we have entered the «big leagues» of the Quality approach by obtaining ISO 
22000 certification. This international standard demonstrates the company’s ability to control the Food Safety.

14,5 % vol. 

75% Syrah
15% Grenache
10% Mourvèdre	

If it ’s pleasure you’re after, then look no further than this 
wine in which Aurélie wanted the Syrah to hold sway, 
accompanied by the more discreet Grenache and 
Mourvèdre. Deep on the nose, the flavours are of 
fresh garrigue, thyme blossom, blackberry, blackcurrant, 
an array of fine and subtle aromas. Everything comes 
together in the mouth with dark sour cherry and liquorice, 
enveloped by a velvety texture. A long trail of flavours

Traditional vinification 
Long maceration 

An ideal accompaniment to a herby shoulder of lamb. 
Carpe Diem!

Hard and tender limestone

LE LONG CHEMIN PIC ST LOUP MAGNUM  
AOP - Pic St Loup     


