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CÔTES-DU-RHÔNE

The Barnier family, based out of Sarrians, in Vaucluse, has been working generation after 
generation on this family own Domaine. The Domaine counts more than 40 different varieties of 
grapes and 247 acres of vines, included 35 acres of Vacqueyras and 32 acres of Côtes du Rhône.
Their vine nursery gave birth to the Domain Fontaine du Clos which elaborate more than 14 
different wines, in IGP Vaucluse as well as in AOC Vacqueyras and Côtes du Rhône. They work 
with passion to offer you the best of their Terroir.

VINEYARD : 9 ha vines. 

LOCATION : Sainte-Cécile Village.

SOIL : Calcareous-clayey soil.

EXPOSURE : South exposure.

VINIFICATION : The grapes are scuffed and crushed before being put in tank for 15 days.
Two daily reassemblies allow an infusion between the marc and the must, which brings 
colour, structure and aromas.

MATURATION : Steel tank.

Limpid colour with carmine tints

 Red berries and licorice

Gourmand and fleshy mouth

FONTAINE DU CLOS

TERROIR

WINEMAKING

TASTING NOTES FOOD PAIRING

50% Grenache
50% Syrah

60-64°F
16-18°C 0-4 years 15 years old 40 hl/ha

45 000 bottles

Seared pepper beef carpaccio

Pork tenderloin with fig & balsamic

Bricks with goat cheese & apple
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