
CEPAGES / VARIETIES : 100% Pinot noir.

TERROIR / SOILS : Plots with the best balance between soil, plant and microclimate 
are selected. Control of yields via optimal management of nutrition and de-budding. 

VINIFICATION / WINEMAKING : Alcoholic fermentation in stainless steel, temperature 
controlled vats. Long maceration over 3 to 4 weeks with twice daily pumping over.  
Malolactic fermentation.

ELEVAGE / AGEING : 8 months in stainless steel vats. 

DEGUSTATION / TASTING NOTES : :This wine has a red ruby colour, with aromas of
black cherry and elegant floral notes. Silky, well balanced, with smooth tannins.

A TABLE / PAIRING :Ideal with poultry, cold meats and soft cheeses. Serve at room 
temperature 16°C.

Le vignobles de notre cuvée Les Fontanelles est situé à Cazoul dans l’Hérault. C’est un terroir typiquement 
méditerranéen avec un climat chaud et ensoleillé. /The vineyards of Les Fontanelles are located in Cazoul in the 
Hérault . It is a typically Mediterranean terroir with a warm and sunny climate .
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LES FONTANELLES
PINOT NOIR

PAYS D’OC
INDICATION GÉOGRAPHIQUE PROTÉGÉE

75CL - Contient des sulfites / Contains sulphites
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