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 Dégustation
A sophisticated deep red colour with 
a ruby rim.
The nose reveals a concentration of 
blackberry and bilberry mixed with 
hints of bay leaf, nutmeg and clove.
In the mouth, this wine is full-bodied 
with an excellent balance between 
sweetness and freshness.
The perfectly integrated oak brings 
complex i ty  and length  to  the 
sensationally juicy fi nish.
You will appreciate this wine with 
many dishes but especially lamb and 
mature cheeses.

 Conditionnement
Bottles 75 cl

Château Montesquieu
AOC Côtes du Roussillon

 Terroir
Varietals : Grenache 50 %,
Syrah 30 %, Carignan 20 %
T h e  v i n e y a r d  o f  c h a t e a u 
Montesquieu is set on schistious 
soil in the heart of the Albère 
mountains.
Theses mountains are just at the 
foot of the Pyrenees.

 Vinification
The grapes are destemmed and go 
through a short cold maceration 
before the fermentation process 
starts.
The fermentation in cuves last 4 
weeks.
Following that, the wines age 
for up-to 10 months in new oak 
barrels, especially selected from 
the famous Tronçais forest.


