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Region: Rhone Valley 

Information: In the “Land of Winds”, producers passionate about their soil have “grown, harvested 
and made wine from beautiful grapes for you.” In fine (to conclude, in Latin) brings 
evenings to a close as nicely as it starts them! Dense, fresh and spicy wines. In Fine is 
the baby project from Raphael Trouiller, rising star of the Ventoux with his garage wine 
Domaine de Cascavel, a small biodynamic estate making handcrafted, tiny production 
Ventoux wines. 

This estate practices Sustainable Farming. 
Winemaker: Raphael Trouiller 

The Wines:  

 

In Fine Rouge 

This wine features an intense color with a purple hue and a complex and expressive 
nose (red berries, spices, slightly licoriced violet notes). The generous and fruity mouth 
carries out the aromatic complexity of the nose with a pleasurable length. Serve at 61-
64°F or slightly cold (57°F) in the summer. Drink now with red meat, game, and fresh 
cheeses. 

A blend of 90% Grenache and 10% Syrah from younger vines growing on terraces 
hillside vineyards on the foot hills of the Mont Ventoux. Aged in concrete tanks for 8 
months before bottling. 

 

In Fine Blanc 

This pale yellow wine with bright tints offers up a mineral and appetizing nose with 
notes of white fruits and white flowers. The smooth and wide palate reveals the same 
flowery and citrus aromas with a nice freshness. White fruits such as pears and peaches 
are found on the finish. Serve at 48-50°F with cheese (goat), fish and/or seafood, Asian, 
or Creole cuisine, or simply with friends! 

A blend of 80% Clairette and 20% Bourboulenc from younger vines growing on terraces 
hillside vineyards on the foot hills of the Mont Ventoux. Aged in stainless steel tank for 
8 months before bottling. 



 

 

 

In Fine Rose 

A bright pink color and a nose packed with red fruits (strawberry, cherry) for this wine, 
whose palate confirms the aromas revealed by the nose (red fruits). With a good 
aromatic persistence, it perfectly accompanies hams, fish, pizzas and summer 
barbecues. Serve cold (46.5°F). 

A blend of 80% Grenache, 10%Syrah, and 10% Cinsault from younger vines growing on 
terraces hillside vineyards on the foot hills of the Mont Ventoux. Aged in stainless steel 
tank for 6 months before bottling. 

 


