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Baron de Montfaucon Chateauneuf du Pape

2020
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 considered 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 2= 2= [JCEENE Awards +A4L4% A
Grenache 2Lt 92% — Wine Spectator Points........ 94P
Mourvedre FEHIEZ ... 8% —James Suckling Points...... 90P

Winemaking efelmo|d {r@h

— Aged for 12 months in once—used oak barrels
(to avoid excessive oak flavour).

— Cultivated in the ChOteauneuf du Pape region from 80—year—old
Grenache old—vine grapes, it expresses this region’ s unique terroir
and character.
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Baron d

Deep ruby—red colour with 12 3 4

violet hints.
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Rich aromas and bouquet of ripe plums, dark stone—fruits,
pepper and liquorice spices.
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Palate ot

On the palate, ripe and fully mature fruit, nuances of pepper,
cedar, herbs and spices, with velvety tannins, perfect balance
of acidity, and an elegant, refined wine.

Serving Tip 2fel &l

Best served at room temperature, decanter recommended.

Pairs perfectly with all kinds of meat dishes and spiced cuisine
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