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Le Château des Adouzes est situé dans le village médiéval de Roquessels au 
cœur de l’AOP Faugères. L’appellation est exclusivement constituée d’un 

des terroirs les plus recherchés au monde, le schiste. 

Un sol rare, des rendements très faibles et de vieilles vignes profondément 
enracinées donnent toute la profondeur et l’équilibre de ce vin.

Frère et Sœur est issu de nos plus belles parcelles. 



GRAPES : 70% grenache noir, 25%

syrah, 5% mourvèdre

WINEMAKING : Traditional 

winemaking. The grapes are 

harvested by hand at optimum 

ripeness. The grapes are sorted in the 

vineyards. Separate vinification of the 

grape varieties for a work adapted to 

each one.  

Aged in French oak barrels for 12 

months.

TASTING NOTES : Aromas of red 

fruits, blackcurrants and garrigue 

are combined with spicy notes. 

The whole is balanced with silky 

tannins and a long finish.

SERVING : It will be the perfect 

accompaniment to beef 

tournedos or mature cheeses. To 

be enjoyed young with greed or 

after a few years that will make it 

gain in aromatic complexity.

APPELLATION : AOP Faugères

SOILS: schist slopes between 200 and 

400m above sea level

OUR ENGAGEMENTS : we have a 

global approach:

• virtuous agriculture

• preservation of biodiversity
• reduction in our CO₂ emissions

www.domaine-montrose.com | contact@domaine-montrose.com | (+33) 4 67 98 63 33
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