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Baron Louis Rouge

WINERY ENEER

The history of Chateau de Montfaucon dates back to the 11th century when the castle's first tower was built strategically
and they started wine producing from XVth century. Ch. de Montfaucon is considere one of the member The first eleven
towns forming La Cote du Rhone association the right bank of the Rhone decide to protect the quality of their wine.

In 1995, Rodolphe de Pins takes over the family estate and rebuilds the winery and makes his first vintage in
Montfaucon. Since 1995 the estate has expanded to will extend over 60 hectares of vines. The latest acquisition was
seven hectares of Cru Lirac including a plot of old Clairette vines aged of 140 years.
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Alcohol 232 15 % Contents 22 I ml
Variety HCES Red 3.‘.‘ Awards $ALHS A
Grenache =Lt 60% — Decanter 92P
Syrah 2t ............... 15%
Carignan 7t2|'g ........ 15%
Cinsault M4 ............ 5%

Winemaking efelmo|d ﬁ@h

— 60% of wine is aged 12 months in oak barrel
— Lirac is one of crus from southern Rhone region and near by

Chateauneuf du pape, normaly produce wine with Grenache
grape with syrah and mourevedre
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Ruby red with dark purple 12 3 4

glints

Nose &

Black fruits, pepper, licorice and spices
Rich aroma and bouquet

Palate ot

Concentrated fruits flavour with pepper, cedar and herbs
good balanced with smooth tannin and acidity and elegant finish

Serving Tip 201 &

Serve at room temperature and recommended decanter
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meat dishes or foods with spices
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