
CHÂTEAU FONTANCHE

Tasting notes

Located at the foothills of the Cevennes mountains, St. Chinian is 
one of the most prestigious appellations in the Languedoc. This 
handcrafted cuvee Les Uyeres is made from 60-year-old vines by 
eco-friendly winemaker, Gilles Cantons. 


The wine is complex, spicy and mineral, with aromas of ripe red 
fruits, licorice, and garrigue spices. On the palate, it is fruity, 
spicy, and bold, with a long well-structured finish. Drink over 
the next 5 years with meats, cheeses, or hearty dishes.


 

https://jp-bourgeois.com

Blend: 40% Syrah, 40% Grenache, 20% Carignan

Terroir: The soil is different from one parcel to another - clay-limestone soils, 
clays and sandstone. The vines are pruned in goblet or simple Guyot.

Elevation: The vines of Château Fontanche are located on the limestone 
plateau overlooking the village of Quarante at an altitude of 656 feet

Farming: Gilles Cantons is in artisanal and reasoned culture, the work of the 
ground is mechanical with the use of organic fertilizers and phytosanitary 
product.

Aging: 10 months in stainless steel tanks 

Bottled: At the winery 
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