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Alcohol 알코올

Wine
Info

Lirac, France
프랑스, 리락

Tasting
Note

Contents  용량13 750 

Variety 포도품종

Viognier 비오니에........ 20%
Marsanne 마르싼느...... 35%
Clairette 끌레레뜨 ........... 10%
Grenache Blanc 그르나슈 블랑 ..15%
Bourboulenc 부블렁.........10%

% ml

Awards 수상내역

◆ Wine Spectator Point 90 P
◆ Robert Parker Point 90 P   
  

Winemaking 와인메이킹

- Aged 6 months in French oak berrel

Sight  색감

Nose  향

Palate  맛

Serving Tip  와인 팁

Serve at 8 - 10

Lobster or fish with spices

Yellow color with gold
glints

Rich and impressive flavour of grapefruits and honey nuiance
with good aicidity and mineral touch

Lemon, grapefrutits, citrus, apricot witn honey nuiance

1 3 4Dry Sweet52

1 2 3 4Light Full5

시음 노트

와인 정보

C
op

yrig
h
t (C

) C
h
ikovin

o In
tern

ation
al C

o. A
ll rig

h
ts reserved

.

http://www.chikovinokr.com

White

★

Winery 와이너리
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.


