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Comtesse Madeleine, Lirac

2019
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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Lirac, France

ZYA, B2 b
Alicohol 238 13 9% Contents 82t &N ml
Variety z=== TR 3.‘.‘ Awards $-AHLHS o

Viognier H[2L|4........ 20% € Wine Spectator Point 90 P
Marsanne OF2ML . 35% @ Robert Parker Point 90 P
Clairette Z&I2IE ........... 10%

Grenache Blanc 2Lty 22t ..15%

Bourboulenc 2&&......... 10%

Winemaking efelmo|d ﬁ@h

— Aged 6 months in French oak berrel
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¥ Yellow color with gold 12 3 @ 5
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e Nose

Lemon, grapefrutits, citrus, apricot witn honey nuiance
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COMTESSE MADFLI 1!
Paiate ot
LIRAC . . . . .
s COTES DU Ry* Rich and impressive flavour of grapefruits and honey nuiance

with good aicidity and mineral touch

Serving Tip 201 &

Serve at 8 — 10

NKSTS, hitp: //www.chikovinokr.com Lobster or fish with spices



