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Domaine Fontchéne "Aupiho" red 2021 (3
boutelilles)

Product price:

£109.50

Product features:

Area: PROVENCE
Winemaker: René MILAN
Vintage: 2022

AUMHO" Appellation: IGP Alpilles
rfidin Color: red
o Unit Price: 30-50 €

- Size: 75cl

DDDDDDD — organic or not: biodynamic and organic certified
FONTCHENE agriculture

Alcool: 13,5

Product short description:

The prestigious red from Fontchéne perfectly illustrates the immense viticultural potential of the
Alpilles (a new Eldorado for great southern wines). It is crafted by Milan, a renowned name in
southern (and organic) viticulture, and for us, a potential successor to the domaine Hauvette at
much lower prices. Long aged at the domaine, this 2022 was released from the cellars of
Fontchéne in 2025. It is ready to enjoy but will also keep for many years in the cellar.

Product description:

PRESENTATION OF THE DOMAINE FONTCHENE
+ ALL ITS OTHER CUVEES IN STOCK

Domaine Fontchéne "Aupiho” red 2021

Technical sheet written by the domaine:



https://www.vigneronsdexception.com/en/1310-domaine-fontchene-rene-milan-provence
https://www.vigneronsdexception.com/en/1310-domaine-fontchene-rene-milan-provence
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Soil type: Clay-limestone, Rolled Pebbles
Grapes: Syrah, Merlot, Cinsault, Mourvedre

Vinification / aging: Hand-picked grapes in 15 kg crates. Destemming, vatting, and crushing of the
grapes.

Delicate extraction through short daily pump-overs. Alcoholic fermentation in stainless steel tanks,
grape variety by grape variety, at controlled temperature. Maceration for 3 weeks.

Aging in barrels and demi-muids for 12 months, followed by 6 months of blending in stainless steel
tanks.

Tasting: The color is a deep ruby. The nose evokes strawberry, fig, and licorice, with a smoky and
slightly toasted touch, characteristic of its oak barrel aging. On the palate, the wine unfolds with volume
and density, showcasing aromas of sour cherries and black olives, enveloped by firm yet polished
tannins. The finish calls for pairing with a nice piece of red meat. Best enjoyed at room temperature,
around 17 degrees, after a few hours of opening.
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