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Côtes du 
Rhône

”À la rêverie”
Château de Montfrin

Variety  
80% grenache, 10% syrah,  

10% carignan

Size  
80 hectares total

Terroir 
“Galets” - large flat round stones 
over clay-limestone soils

Vinification 
Temperature controlled 

fermentation in stainless  

steel tanks

Elevage 
6 months in stainless steel tanks

Notes
Two blocks of Grenache are 

blended to create the base for 

this wine - one harvested earlier 

to preserve the freshness and 

acidity, and another harvested  

a full maturity to add richness.  

About
The Château de Montfrin has 

been an important site for 

centuries, and always played 

host to travelers and statesmen 

including Saint Francis of Assisi, 

Saint-Louis, Louis XIII, and 

Molière. Today the Château  

is surrounded by 200 hectares 

of vineyards and olive orchards 

which are all farmed organically. 

 

Winemaker 
Benjamin Béguin

Region 
Rhône Valley

Location 
Montfrin

Appellation(s)  
Côtes du Rhône

Farming 
Certified Organic 
since 2008


