
Fiche Technique 
 

« Cuvée 100 % Carignan » 
Vieilles vignes 

Vinification : manual harvest, tr aditional 
vinification in grappe 
 

Aged : 9 month in bar rels  

Laying down : 5 years 

Tasting : purple shimmer ing robe, red 
fruit nose, round and smooth tanins with red 
fruit notes in meuth 
 
 Alliance gastronomic: game meat, barbe-
cue, roasted meat and cheese. 
 
 

DOMAINE FONTANILLE HAUT  
Joan Fournil - Fontanille Haut -11800 Laure Minervois 

06 78 74 18 65- ontact@domainefontanillehaut.com 

www.domainefontanillehaut.com 

Vin de France 
 
Vintage : 2017  

Grape varieties : Car ignan 
100% 

Degré : 13,5 %  of alcohol 

 

Serve at roon temperature (18-19°C) and open at 
least 1 hour  in advance. 
 


