DOMAINE DE

FONDRECHE

AOC VENTOUX

90% SYRAH
10% MOURVEDRE
FONDRECH { Historical cuvee resulting

from a parcel selection
Between depth and freshness

A pattern of arrogance

Average age of the vines: 35 years old

FOUDRE
NEW OAK BARRELS
Vinification made without sulfites
12 months aging
Smoother tannins and a rounder wine
Fruit day bottled

PERS |

DOMAINE DE
FONDRECHE

Harvest

2022

Apogee
2025-2032

Ageing
2037

www.fondreche.com
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ORGANIC WINE

ALTITUDE CLIMATE
THERMAL AMPLITUDE
The influence of the mountain in the heart of the
Mount Ventoux Regional Nature Park
A unique microclimate, a preserved environment

STONY SOIL
FLINT / CRYSTALLINE PLATEAU
At the heart of the Fondréche plateau from old
alluvium, limestone from the surface with a clay-
sandy texture
Depth in the ground as in the wine

Jeb Dunnuck[93/1007(2022), 92/100 (2021), 93/100 (2020)
The Wine Advocate 90-92/100 (2019-2018), 94/100 (2016)
James Suckling 24 /100 (2022), 93/100 (2020)

Jancis Robinson 17 /20 (2016) par Richard Hemming

Matt Walls 93/100 (2016)

Wine Enthusiast 93/100 (2018) by Anna LEE C.IIJIMA
Vinum 92 /100 (2018)

Wine spectator 20/100 (2018) by James Molesworth



