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ROOTS MATTER
In the heart of Lubéron, an exceptional vineyard.
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DOMAINE DE FONTENILLE — ROSE

After successfully developing various luxury
fashionbrands, partnersFrédéricBiousse
and Guillaume Foucher decided to sell their
sharesinthecompanyinordertodevotetheir
time and resources to resurrecting historic
properties toformer glory while connecting
them to agricultural projects focused on
organic and bio-dynamic practices. Their first
projectisDomaine de Fontenillein Lubéron.
AlongwithaRélais & Chateauxhotel, the
property has 43 ha organically farmed
vineyards, fields, a forest, and an organic
gardenthatsuppliesthehotel'stworestaurants.
Thefactthatthe vineyardsand gardendonot
have any direct neighbours ensures the purity
of the agricultural operation.

IntheheartofProvence, overlooking the Durance Plainonthesouthernslopesof Lubéron, theDomaine deFontenilleis
among the few provincial proprieties that have retained their original appearance. Bordered by the Lubéron foothills and
mountains and the Montagne Sainte Victoire, this country house, characterized by its classical architecture, lies within its
landscaped grounds protected by cedars and plane trees, surrounded by wild landscapes and vines as far as the eye can see.

The winery and vineyards are managed by Joan Poillet and enologist Xavier Balespouey.

The Vineyard

Laurence Berlemont, oenologist, agronomist and a specialist in Provence wines, began restructuring
thedomainin2013 withtheaim ofrestoring thedomaintoitsoriginalsize: 35hectares of vinesinone
geographical area around the domain. As an advocate of sustainable farming, Domaine de Fontenille
hasbeen converting itselftoorganicfarming since 2014, and benefits from the latest winemaking
techniques in anew wine cellar with traditional architecture.

TheDomainedeFontenilleenjoysexceptional terroir. The vinesdraw theirstrength fromtheclay,
limestone and stony soil. The slightly steep slopes provide perfect sunshine and better water drainage.

FONTENI|LE The vineis tended so as to minimize treatments and ensures
f that the grapes obtain the best possible maturity while
respecting natural cycles. Good wine depends primarily on

= =2 the quality of the grape.

Vinification
The care given to the vinesin the vineyardsis continued in how the grapes are
treated in the modern cellar. Working with natural gravity, mechanical intervention

ispretty much eliminated. Depending on the style of the wine, vinification and
maturation takes place on fineleesin stainless steel vats or barrique.
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SKU: 827259
Region: Rhone Valley/Lubéron
Classification: AOQOP Lubéron
Vintage: 2019
Grapes: 50% Black Grenache, 20% Syrah, 20 Cinsault,

Vineyard:

Soil Composition:
Vineyard Training;
Density/Yield:

Fermentation:

|

s Alcohol:
FONITEN] |LE Residual Sugar:
PH:

TA:
FreeSO2:
Total SO2:

LUBERON

Tasting Note:

10% Mourvedre
Selected from the estate’s top vineyard lots
Clay and Limestone
Guyot

45/ ha
Instainlesssteel
13.5%

0.80g/1

3.36g/1

3.11g/1

28mg/1

128mg/1

Thearomaofthewineisreminiscentofamorningwalk throughablooming garden with variousnuancesof
fresh and exotic smells. On the palate there is an explosion of fruit, leading into a long, slightly salty finish.

Pairing suggestion:

Perfectly suited to white meat, goat cheese, rabbit, local charcuterie, ratatouille, great on his own for an aperitif

during hot seasons!

Sales Facts:

* One of the best regions in France for the Rosé production.

* Thegrapesaremechanically harvested between2:00and 8:00am toensuremaximum freshness.

¢ 30km from the Mediterranean sea.

enotri.com ® 780.906.7531

Domaine de Fontenille — Rose
827259



	DOMAINE DE FONTENILLE — ROSÉ
	The Vineyard
	Vinification
	DOMAINE DE FONTENILLE
	— ROSÉ


