
Region:	Languedoc	
	
Appellation:	Faugères	
	
Terroir:	Schist	
	
Varieties:	90%	Mourvèdre,	10%	Grenache	
	
Content:	750	ml,	magnum	and	sometimes	Jeroboam.		
	
Alcohol:	14,5	%	vol	
	
Ages	up	to	10	years	
«	Magnoux	 »	 is	 a	 blend	 dominated	 by	 Syrah,	 with	 a	 hint	 of	
Mourvèdre.	
The	wine	speaks	for	its	soil,	showing	elegance	
and	complexity.	
	
Wine-making:	grapes	are	hand-picked,	sorted	in	the	cellar,	100	
%	stem-stripped,	vatted	for	four	weeks.	
	
Maturing:	24	months	in	wooden	tanks	
		
Magnoux	2017	
A	 fine	 and	 rich	 bouquet	 with	 aromas	 of	 cherries,	 raspberry	
jam,	hazelnuts,	black	olives	and	a	hint	of	smoke.	On	the	palate,	
it	 first	appears	with	a	certain	seriousness,	with	nice	freshness	
and	 straightforward	 tannins,	 before	 gaining	 power	 and	
fullness.	 An	 energetic,	 harmonious	 and	 intense	 wine	 that	
should	 be	 decanted	 at	 a	 young	 age	 or	 left	 to	mature	 in	 the	
cellar	 for	 a	 few	 more	 years.	 Enjoy	 with	 grilled	 duck	 breast,	
roast	veal	with	porcini	mushrooms	or	a	rabbit	stew	with	black	
olives.	

Magnoux, AOP Faugères – Rouge 2017 


