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LE NOUVEL OBSERVATEUR The 500 best winemakers
2002-2003:

Rodolphe de Pins, Chateau de Montfaucon

WINIES (Korea), Rising sun in southern Rhone
Chateau de Montfaucon

WINART (Japan), Rhone's Best Values,
Chateau de Montfaucon
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2011 - 2012 Press on Montfaucon wines :

Robert Parker - The Wine Advocate

Interesting wines emerge from this small producer just to the west of Chateauneuf
du Pape. - Wine Advocate #197, Oct 2011

91 pt, Vin de Mr le Baron 2009:

“A field blend of 15 different grape varieties, all harvested at the same time

and co-fermented (unusual by any standard)... the wine is medium-bodied, eRobertParker.com
classy and refined...”

90 pt, Baron Louis 2009:
“There are plenty of various berry fruits and spices in this wine, which is complex and should continue to drink
well for 7-8 years.”

90 pt, Comtesse Madeleine 2010:
“Even better is the complex 2010 Comtesse Madeleine, which is 40% Viognier, 30% Marsanne, 10% Clairette
and the rest Picpoul and Bourboulenc, an interesting combination.”

Wine Spectator

90 pt, Comtesse Madeleine 2010 s G
88 pt, Cotes du Rhone 2009 “lﬂ(‘spt’(idlul‘

Guide Hachette 2012
LE GUIDE

* Baron Louis 2009 HACHETTE
«... One of the strenghts of the winery is the variety of grapes growing on its vineyards. DESVINS
This Cotes du Rhone is a beautiful illustraton of it, combinig not less than six grape
varieties. Hand-picked grapes from old vines make a wine with a nose of dark fruit and Bola
delicate vanilla notes. The mouth feel is intense and succesfully balanced, revealing
pretty fruit flavours and a longue finish with spicy notes.»

Decanter World Wine Awards 2012

Comtesse Madeleine 2010: Silver Medal
Baron Louis 2009: Bronze Medal

Decanter World Wine Awards 2011

Comtesse Madeleine 2010: Bronze Medal
Cétes du Rhéne 2009: Bronze Medal

Wein+Markt (Germany)

Baron Louis 2009: 16,2 points (selected best Cotes du Rhéne
red in the tasting among CdR and CdR Villages / June 2012)

« Baron Louis has a dense colour... with airing becomes very expressif.
Very good structure with well integrated oak aging and a long finish.»




	Slide Number 1
	Slide Number 2
	Slide Number 3
	Slide Number 4
	Slide Number 5
	Slide Number 6
	Slide Number 7
	Slide Number 8
	Slide Number 9
	Slide Number 10
	Slide Number 11
	Slide Number 12
	Slide Number 13
	Slide Number 14
	Slide Number 15
	Slide Number 16
	Slide Number 17
	Slide Number 18
	Slide Number 19
	Slide Number 20

