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Famille Lafont

Cru Lirac

Maison Rouffignac Lafont, founded in 2019 by Julie Rouffignac and Gérald Lafont,
brings together over 35 years of expertise in oenology and winemaking. Rooted

terroir.
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~' PACKAGING

Complex multilayer aluminum capsule, 4g

Natural cork stopper, 49
Standard 75cl Lirac bottle, 520g
Label: 110 x 85 mm, 1g

Back label: 70 x 85 mm, 1g

Packed in upright cartons of 6 bottles, 160g

between the Rhone and Provence regions, they craft authentic, elegant wines with
a strong commitment to environmental sustainability. Specialists in Home
Branding, they design bespoke cuvées for a discerning international clientele,
combining technical mastery, refined visual identity, and the excellence of their

GRAPE VARIETY
Grenache noir 70%, Syrah 10%, Mourvédre 10%, Cinsault 10%

TERROIR

This cuvée is the result of a blend of carefully selected grape varieties
from the emblematic terroirs of Lirac. The parcels of rolled pebbles
and sand give this wine its finesse, power, and elegance hallmarks of
the Lirac appellation.

WINE-MAKING PROCESS

Harvesting is carried out by hand, with a rigorous selection of the
grape clusters. The grapes are then destemmed and vinified in
concrete vats, using indigenous yeasts to preserve the pure expression
of the fruit. Extraction is gentle, through light punch-downs and
rack-and-return. The wine is aged for 18 months in concrete vats, with
around 20% matured in used oak barrels to bring complexity and
harmony.

TASTING NOTES

The grapes are hand-harvested, with a rigorous selection of the
bunches. They are then destemmed and vinified in concrete tanks
using indigenous yeasts, respecting the fruit's natural character.
Extractions are carried out gently through light punch-downs and
rackings. The aging process lasts 18 months in concrete tanks, with
about 20% of the wine matured in used barrels to add complexity and
harmony.

WINE PAIRING

Serve the wine at 15-17°C.

This Lirac pairs wonderfully with red meats such as a rib steak, duck
breast, or grilled lamb chops. It also goes perfectly with mushrooms
and game dishes.

AGING POTENTIAL @WINE ANALYSIS
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20 years and more ABV : 14.5%vol
Residual sugar: 3.22g/L
Acidity: 3.19g/L
Ph:3.59
So02:34mg/L
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