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CÔTES DU RHÔNE VILLAGES ROUGE “LE PONNANT” 2012

WINEMAKING
The grapes are harvested slightly overriped, 
carefully selected in each case of 15 kgs and  
put by gravity with no so², long fermentation 
of 5 to 8 weeks, with soft extractions, at a 
maximum temperature of 25 C. In order to al-
low the full expression of a terroir both mari-
time and continental which is associated with 
the rounded stones found in this region, our 
Côtes du Rhône is matured in traditional con-
crete tubs, out of contact with the air, for at 
least 8 months. This purist approach allows 
the tertiary aromas unique to this region to 
develop fully. 1/3 is aged in 225L and 500L 
barrels for complexity purpose.

VINTAGE
Vintage after vintage La Ferme du Mont re-
news the tradition of the lasting bond be-
tween extraordinary grapes and their unique 
soil to produce wines of excellence. 

TASTING NOTES
Nose: Very ripe fruit, black cherries, flowers 
(violets) and liquorice. Notes of laurel and 
pepper complete the palette of aromas. 
Palate: Sweetness and saltiness of the fruit, 
and the softness of powerful tannins, with a 
freshness which brings finesse and length.

TECHNICAL INFORMATION
pH: 3.5 
Total Acidity: 3.5 g/l
Residual Sugar: <2 g/l 
Alcohol: 14%

HISTORY
A dedicated team driven by the love of Fine 
Wines. Our vines grow in a completely natu-
ral environment in harmony with Provencal 
vegetation. The vines are tended all year long 
with the sole aim of producing top quality 
fruits. 

REGION
Côtes du Rhône Villages, Rhône Valley, France

VARIETAL
60% Grenache, 40% Syrah

VINEYARDS
The region is dominated by a rocky peak, and 
has a warm, dry climate, which is nonethe-
less modified by the influence of the power-
ful mistral wind. The combination of these 
factors permits an environmentally friendly 
approach to viticulture, with minimum inter-
vention.
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