
FONTENILLE CUVÉE ALPONSE ROUGE

A 
fter successfully developing various luxury fashion brands, 

partners Frédéric Biousse and Guillaume Foucher decided to sell their 
shares in the company in order to devote their time and resources to 
resurrecting historic properties to former glory while connecting them 
to agricultural projects focused on organic and bio-dynamic practices. 
Their first project is Domaine de Fontenille in Lubéron. Along with a 
Rélais & Châteaux hotel, the property has 43 ha organically farmed 
vineyards, fields, a forest, and an organic garden that supplies the hotel’s 
two restaurants. The fact that the vineyards and garden do not have any 
direct neighbours ensures the purity of the agricultural operation.

The winery and vineyards are managed by Joan Poillet and enologist 
Xavier Balespouey.
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A very profound and intense wine. Distinct aromas  
of black current and black cherries are an invitation 
to a walk through a forest. Elegance and complexity 
in a bottle with a promise of longevity.

VITICULTURE
Consulting winemaker and an expert in viticulture in Provence, Laurence 
Berlemont began restructuring the domain in 2013 with the aim of 
restoring the property to its original size of 35 hectares. As an advocate 
of sustainable and environmentally conscious farming, Domaine de 
Fontenille began the conversion to certified organic agriculture in 2014. 
The domain enjoys exceptional terroir. The vines draw their strength 
from the clay, limestone, and stony soil. The slightly steeped slopes 
provide a perfect exposure to sunlight and better water drainage. The 
vines are tended to in order to minimize treatments, ensuring that the 
grapes obtain the best possible maturity while respecting natural cycles.

VINIFICATION
Due to the care given to the vines 
in the vineyard, the wines are 
crafted using low-intervention 
techniques. State of the art 
equipment help in the process. 
Working with natural gravity, 
mechanical intervention is 
eliminated. Depending on the 
style of the wine, fermentation 
and maturation take place on fine 
lees in stainless steel vats, barrique, 
or 500 l oak barrels.



TASTING NOTES
Complex flavours of black berries and black cherry are 
beautifully balanced by ripe, well-integrated tannins. A 
pleasant combination of black and white pepper with a 
hint of tobacco lead into a long, warming and complex 
finish. Very enjoyable right now, this wine will also benefit 
from further cellaring.

PAIRING SUGGESTION
Ideally paired wit roasts, flavourful 
cassoulet, venison, and mature 
cheeses. It can also be enjoyed on  
its own to relax after a long day.
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Region Rhône Valley/ Lubéron

Classification AOP Lubéron

Vintage 2018

Grapes 70% Syrah, 30% Grenache Noir

Soil Composition Clay and limestone

Vineyard Training Guyot

Density/Yield 45 hl/ha

Fermentation

Each variety is fermented separately on fine 
lees in cement tanks and oak casks. Post 
fermentation for several weeks, followed by 
aging in barriques and oak casks.

Alcohol 13.5%

Residual Sugar 1.0 g/l

PH 3.4 g/l

TA 3.5 g/l

Free SO2 20 mg/l

Total SO2 80 mg/l
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