DOMAINE DE LA FOURMONE

GIGONDAS ‘LA FAUQUET
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Aromas of Wooo/sy herbs, hints of /ovender, Calssis, and
black Cherry lead to a fu//—bodied, bold wine wine with
flavors of macerated blackberries, more cassis and
earth. The texture is lush with very well infegrcﬁec/ fannins
that are fine and fecn%ery.

Color: Red

Grapes: Grenache Noir 34%, Syrah 33%, Mourvedre 33%
Area of Production: Southern Rhone Valley, Gigondas

Soils: Clay with sand and limestone

Farming Practices: Practicing organic

Yeast: Indigenous

Fermentation and aging: Fermentation in concrete and

ageing in used demi-muids for 12 months.

Alcohol: 14.5%

ILAIR ¢&
LECTION"™



