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CHÂTEAU LA CROIX MARTELLE
Château La Croix Martelle is located in Siran, right in the
heart of the Minervois La Livinière terroir, in a region
that was dedicated to Mercury by the Romans, then to
Saint Michael by the Christians. Though the estate can
be traced back to the 10th century, it became known
as the Château La Croix Martelle in the 14th century.
In 2010, fascinated by the magic of the place, Michel and
Catherine VINCENT have believed firmly in the extraordinary
potential of this terroir, thus deciding that this estate has
a bright future.
A wonderful oenological adventure has been born and given
to the respectful cultivation of the vine as well as the creation
of exceptional wines, this Mediterranean estate remains one
of the oldest organic vinyards in Languedoc.

SIRAN

Minervois La Livinière

REVIVAL OF THE ART OF NATURAL VINE
THROUGH ORGANIC FARMING

While the terroir gives the wine tasteful qualities, the art of
organic farming reveals more of this land’s vertues.
The 16 hectares of vines, which are cultivated throughout the
over 30 hectares estate, enjoy a unique form of biodiversity
that the cypress, olive trees, pines and garrigues have helped
to nurture for centuries.

L’ONORIVA
Grenache, blended with Syrah, is the main grape
variety in Onoriva. These vines are aged for
more than 20 years, which delivers complexity
and seldom-found elegance.
Its personality reveals an extraordinary balance
between delicate tannins and ripe black fruit
aromas.

For more than 20 years, the vineyard has been under organic
management which is responsible for the great freshness of
the main grape variety, Grenache, as well as Syrah, Cinsault
and Mourdrève which delivers unique wines with wonderful
complexity and rare elegance.
These typical southern varieties are planted in a clay, marl soil
which overlooks the Château La Croix Martelle in a unique
environment drawing richness and oenological heritage.

BELAYA
Dominated by a majority of Grenache, Belaya
is enhanced by the presence of Syrah and
Mourvèdre. Rigorous selection of the best
parcels of these three varieties is the starting
point for a wine which symbolises the whole
spirit of La Croix Martelle.
The incredibly fine palate is both full bodied
and sensual, with a rare balance.

NARBONNE

CAPFINADA
Grenache and Cinsault are the main varieties
which make up Capfinada. This blend reveals
delicate notes. It should be enjoyed chilled so
that it can express all of its roundness, fruit
and sensuality.

