
VINTAGE: 2022
REGION: Languedoc, France
APPELLATION: Corbières
GRAPES: 60% Syrah, 30% Grenache, 10% 
Carignan
YEASTS: Indigenous
MACERATION: 3 weeks, destemmed
FERMENTATION VESSEL: Concrete
AGED: In flex tank
CLARIFICATION/FILTRATION: Unfiltered/
Unfined
FARMING: Biodynamic
ALCOHOL CONTENT: 13%
ADDED SO2: None
SOIL: Calcareous, blue marl
VOLUME: 750mL

DOMAINE FOND CYPRÈS
CYPRÈS DE TOI ROUGE

The brilliant couple, Laetitia Ourliac and Rodolphe Gianesini, bought a neglected 
but gorgeous 15 hectare plot of vines surrounded by woods and olive trees in 

Escales. In 2004, under the tutelage of Burgundy’s Fred Cossard, they converted to 
organics and never looked back.


