
 

   Château de Fontlade Cuvée SAINT-QVINIS   Appellation d’Origine Contrôlée 
 

  CHÂTEAU FONTLADE ROSÉ  -Coteaux Varois en Provence AOP  
Vintage:  2011 et 2014 
Grapes:   Cinsault Grenache 
Tasting:  This is about as Provençal as you can get in terms of rosés!  A dry and subtle wine with a pleasant nose and a crisp and elegant flavor of 
strawberries and ripe yellow peaches.  It ends characteristically with a refreshing acidity. 
A rosé for all seasons! In summer drink, it cold but not too cold with grilled fish, salads, goat cheeses and lemon pies or summer puddings...In winter you 
will love drinking it with Mediterranean food from pasta to pizzas... 
Try it with Chinese or Japanese food... and with curry, if not too hot! 
Winemaking: 
Picked early in the day at an outside temperature not exceeding 50°F the grapes are then transferred to our cellar and they macerate in our pneumatic 
press for 6 to eight hours (pellicular maceration) at the same temperature before being lodged in decanting vats in which the temperature does not 
exceed 63°F. 
This cold fermentation process enables us to offer you very aromatic rosé. This is a fully Rosé balanced that offers so much more -soft fruit, with a 
roundness coupled with the correct amount of minerality and acidity- expressing a very nice lengthy finish on your palette.   
This well balanced and aromatic blend of Cinsaut and Grenache is A-typical of your true Provence dry rosés. It is documented the vineyards have 
existed on the Château de Fontlade property since the 900s, but since the vineyard is located on an ancient Roman Road, there is good reason to 
believe that the land has produced grapes since Roman times. Saint Qvinis was a 6th century monk who lived near the vineyards.  

     
Gold Medal at the Paris Concours Général Agricole in 2013 for the 2012, 2014 a Silver consistent Awards vintage after vintage! 
It is regularly reviewed in the Hachette Guide (2 stars in 2006 a 2007 and 2012) and has also been favorably quoted by the Guide Hubert since 2004. 
Other publications such as the Revue des Vins de France and Millésimes, have also written about it with some praise. 
The 2006 vintage was singled out by a gold medal in the Macon wine competition and, more recently, the French magazine Le Point has rated it the 
best rosé in its area.  
In 2011 our 2010 vintage obtained a silver medal in the Macon wine competition as well as two stars in the 2012 Hachette Guide. 

The 2011 has won a silver medal in the international Provence wine competition in Saint Tropez as well as a silver medal in Macon. 
On the international front it has obtained medals at the Decanter International Wine Awards in 2007.2008,2009, 2011, 2012, and 2013. 
"ONE OF PROVENCE'S TOP 20 ROSÉS" *** Decanter July2009 as well as the Silver World Wine award for the new 2013 Vintage! 

         

 

      
 
 
 
 

 
 
 
 

www.BaccoFineWine.com 

http://www.baccofinewine.com/

