FONTAINE pu CLOS

VACQUEYRAS

REFLETS DE L'AME

2024

AWARDS
Vinous : 89-91/100
Wine Enthusiast : 94/100 "Best buy, Domaine Fontaine du Clos
2024 Reflets de 'ame Rhone-Style Red Blend (Vacqueyras)"

FOOD AND WINE PAIRING
Serve with red meat, stews and all types of cheese.

GRAPE VARIETIES

Grenache 70%, Syrah 15%, Mourvedre 15%.

TERROIR
Ideally located on the guarriges of Sarrians, our vines benefit
from a clayey soil, composed of smooth pebbles and gravel from
alluvial origin, associated with the Mediterranean climate with
its cold winters, hot summers and the famous Mistral...

Yield : Around 35 Hectolitres per Hectare.

VINIFICATION
Total de-stemming. The three varieties are vinified separately.
Traditional and ancestral vinification, during 21 days on marc,
under controlled temperature with two daily pumping over.
Aging in concrete tanks to keep the freshness of the fruits and
the terroir authenticity.

P
VACQUEYRAS

TASTING

| A lovely garnet color with brilliant highlights. The nose is
expressive, with lovely fruity and cocoa notes. The palate is full-
bodied, with a nice tannic structure and lovely freshness.

AT § hhk

vi \ne/ron Vallée du Rhéne
ind%pendam Terroirs d'Accueil

Alc/vollS5%
Serving temperature : 16°C - 18°C
Best before S years

735 bd du comté d’orange, 84260 sarrians - 04 90 65 59 39 - contact@fontaineduclos.com - www.fontaineduclos.com - f (©) W


http://www.vins-rhone.com/fr/profile/domaine-fontaine-du-clos
tel:04 90 65 59 39
mailto:contact@fontaineduclos.com
http://www.fontaineduclos.com
https://www.facebook.com/fontaineduclos
https://www.instagram.com/fontaineduclos/
https://twitter.com/fontaineclos

	R E F L E T S D E L ' Â M E 2 0 2 4
	awards
	food and wine pairing
	grape varieties
	terroir
	vinification
	tasting
	Alc/vol


