MISE EN BOUTEILLE AL CHATEAL

SOILS

Large rounded stones (62%) Sand / Marl (23%)
Limestone (15%)

GRAPE VARIETIES

CHATEAU MONT-REDON

Grenache noir (60%) Syrah (31%)
Chateaunent-du -Pape Mourvedre (%) Divers (1%)
APPELLATION D'ORIGINE CONTROLEE
WINEMAKING PROCESS
2018

FADRE

Stainless steel tank (100%)

VIGNERON RECOLTANT A CI

EAUNHUE-DU: PAPE DEPL

AOC CHATEAUNEUF-DU-PAPE Fermentation To C : 26°
Maceration : 17 days
Red 2018
AGEING
CHAT&QEM'\QS ,\TaTUCEF DON Oak Barrels - New (12%) Oak Barrels- Old (38%)
84230 CHATEAUNEUF-DU-PAPE Stainless steel tank (50%)

tel : +33 (0)4 90 83 72 75

mail : contact@chateaumontredon.fr
site : https://www.chateaumontredon.com/

Contact : FABRE Pierre

VITICULTURE
Conventional

Syndicat des Vignerons de Chateauneuf-du-Pape
BP 12 - 25 avenue Général de Gaulle - 84231 Chateauneuf-du-Pape Cedex
www.chateauneuf.com - www.vinadea.com
19/09/2022
The alcohol abuse is dangerous for health, consume in moderation
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