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CHATEAU FONT BARRIELE

LES VIGNES D'HELOISE 2023

CHATEAU FONT BARRIELE

If the Rhone Valley terrace of galets (rounded
pebbles) that houses our vineyards could talk, it
would surely tell the story of a winemaking
family who, for 4 generations, has been

patiently coaxing from its terroir the delicate yet
powerful expression of an age-old vineyard, with
its Mediterranean roots.

Along with preserving our winemaking heritage,
we are also protecting here an endangered bird,
the Little Bustard, that nests in the heart of our
vineyards, which is situated in a Natura 2000
habitat.

On the border of the Costieres de Nimes and
Cotes du Rhone appellations, where Arles, Nimes
and Avignon converge, the Chateau Font Barriéle
is a discreet jewel at the heart of a treasure of
history.

Heloise, our daughter, was the inspiration for this
iconic cuvée of our property. The wine breaths the
joy of life and happiness. The array of varietals
and terroirs that create it offer all of their

personalities to the wine.

Product : AOP Costiéres de Nimes 2023
Grapes : Syrah 50%, Grenache 40%,
Marselan 10%

Soil : Terrasse rhodanienne de Galets roulés

% Yield : 50 hectolitres par ha
FaviLE G : Vinification : Harvest at night, no sulphiting upon
R . entering the cellar, traditional vinification in
CHAT EAU FONT BAR concrete vats with 1 rack and return per day,
fermentation 24-25°C maceration 3 weeks at
LES VIGNES D*HELOISE 30°C

COSTIERES DE NIMES

Ageing : 4 a 6 ans served a 18°C

Tasting notes : Dark color with purple highlights.
Nose of black fruit and pink berries. Full and
generous palate, blueberry jam, wild strawberry.
The tannins are velvety and smooth.
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