
Region:	Languedoc	
	
Appellation:	Faugères	
	
Terroir:	Schist	
	
Varieties:		50%	Syrah,	25%	Grenache,	25%	Carignan	
	
Content:	750	ml	
	
Alcohol:	14	%	vol	
	
Ages	up	to	3	years	
	
Wine	making:	The	first	wine	on	the	estate’s	range	is	
the	 cuvée	 «	 Les	 Jardins	 »,	 made	 from	 grapes	 of		
young	Syrah	and	Grenache	vines,	blended	with	some	
Carignan.	
Grapes	are	hand-picked,	100	%	destemmed	and	then	
vatted	for	two-weeks.	
	
Maturing:	in	concrete	tanks	for	nine	months.	
	
Tasting	notes	Les	Jardins	2019	
A	 fresh	 and	 intense	 nose,	 characterized	 by	 black	
fruits	 such	 as	 blackberries	 and	 cassis	 and	 a	 hint	 of	
liquorice.	 On	 the	 palate,	 the	 wine	 is	 both	 soft	 and	
juicy	 and	 shows	 a	 discreet,	 slightly	 peppery	 tannin	
structure	 and	 crisp	 acidity	 on	 the	 finish.	A	pleasure	
wine	 and	 table	 wine	 that	 perfectly	 matches	 with	
grilled	meat,	vegetable	casserole	and	hard	cheese.	

Les Jardins, AOP Faugères – Rouge 2019 


