www.divinparadis.com

184 A de Normandie suite 200
Boucherville, QC J4B 557
(450) 463-1020

TERROIRS
D'OCCITANIE

Mas Olivier Faugeéres

Expression 2016

il

o€ o0 TELTP

Eo

E

.

A

re ~f @ © QD X ¥

Product code
Licensee price
Format

Listing type

Status

Type of product
Country

Regulated designation
Region

Appellation
Classification
Varietal(s)
Varietal(s)
Varietal(s)

Alcohol percentage
Colour

Sugar

Sugar content
Closure type

A boire

ABOUT THIS WINERY
After the French Revolution, Faugéres began to grow vines. In the 19th century, the quality of the brandy
produced was such that it was given the name of Fine de Faugéres.
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DIVIN

$27.65

* Suggested retail price

13106322

$24.03

12x750ml

SAQ Specialty by lot
Available

Still wine

France

Appellation origine controlée (AOC)
Languedoc-Roussillon
Faugeres

Not applicable

Syrah 70 %

Grenache 20 %
Mourvedre 10 %
13.5%

Red

Dry

24

Cork

ready to drink

Facing the sea and dominating the coastline, the Pays de Faugéres enjoys a Mediterranean climate with

plenty of sunshine and heavy rainfall in the spring and fall. The main grape varieties are Mourvédre, Syrah,

Grenache, Cinsault and Carignan.

PRODUCT NOTES
The majority of the wine making is done in carbonic maceration (Syrah) and in long vatting (Grenache,
Mourveédre). Aged for 12 months in new fine-grained French oak barrels, followed by further aging in tanks.

An intense nose with notes of ripe dark berries revealing more spicy notes (pepper, cardamom and chili). A

structured wine with fine and powerful tannins and a perfumed finish evoking olive and lavender.

NICOLAS TREILHOU

(514) 668-6989

Sales Director - Montreal

SOPHIE-ANNE GOYETTE

(438) 822-7199

ALPHONSE LEPAGE
(418) 580-6762
Québec, Saguenay,

Bas-Saint-Laurent, Mauricie

ALAIN PROVOST
(514) 882-8667
South-Shore, Lanaudiére,
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