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ORIGIN 

RHÔNE 

 

APPELLATION 

Côtes du Rhône Villages-

Cairanne 

 

VINEYARD 

3 parcels of the oldest 

vines from 42-acre 

property.  Clay-limestone 

Soils with galets roulés 

 

BLEND 

50% Grenache; 

30% Syrah 

20% Mourvèdre 

 

FARMING 

Hand-harvested with 

rigorous selection. 

 

WINEMAKING  

Complete destemming; 

Temperature controlled 

tanks with daily pump 

over.  30-day maceration 

 

AGING 

18 months in 600 liter 

demi-muid oak barrels 

Bottled without filtration 

 

ALCOHOL CONTENT 

12% 
 

 

 

  

 

  

 

 

 

 

 

 

 

 

DOMAINE DE DIONYSOS 

 

 

ACCOLADES FOR 2009 

International Wine Report – 93 Points 

“Absolutely fantastic.  A modern style, displaying wonderful depth and 

concentration with loads of black cherry reduction, blackberry, leather, 

exotic spices, fresh mineral, cocoa powder and pretty lavender.  This has 

both power and finesse, supported by a gorgeous plash texture that 

caresses your plate all the way into the long juicy finish were dark fruits 

and spices linger on and one.” 
 

 

The Syrah’s heated strength and structure is brilliantly 

complemented by the fresh minerality and elegance of Grenache and 

the unmistakable vibrant berry notes and crisp herb aromas of the 

Mourvèdre, resulting in a truly magnificent wine. The vineyards at 

the family Domaine has never been treated with any herbicides, 

pesticides, or chemical fertilizers. This way of working was started 

over 40 years ago.  The 30- to 60-year-old vine parcels of Grenache, 

Syrah, and Mourvèdre are planted in clay-limestone soils with a high 

concentration of galets roulés, the large stones made famous by the 

vineyards of Chateauneuf-du-Pape.  

Master winemaker Philippe Cambie supervises the winemaking. 

Harvest occurs at peak ripeness (determined by daily berry tasting), 

and the grapes are rigorously sorted so that only the very best of the 

grapes make it into the wine. Winemaking is traditional, in the sense 

that cultured yeast is not used, and performed under controlled 

temperatures. A long maceration (4 to 5 weeks) and daily pumping-

over and racking precede a three-year aging (including 18 months in 

oak barrels). A classic heavy Burgundy bottle is used, like the ones 

that were handmade in the 19th century.  

 “La Trilougio” comes from the old Provençal word for “trilogy,” 

referring to the different “3s” that make up this wine: three grape 

varieties, three of the best vine parcels, three years aging, and the 

winemaking knowledge of three generations.  

Marseille, 1720--the Great Plague has invaded the city. The 

FARJON family fled to the hills of Uchaux, a, then, little colony that 

would rapidly become the hamlet we know as Uchaux Les Farjon 

today. For the past seven generations, the FARJON family has been 

producing incredible wines here. 
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