
 

 

 

 

 

 

 

 

 

 

 

 

 

Le Grand Cros is first a story about a couple, Jane and Hugh Faulkner, who fell in love with a little corner 
of Provence in 1989. On the 24 hectares of vineyards in the foothills of the Massif des Maures, surrounded 
by pine and olive trees and dry stone terraces, they restored an ancient Provencal manor house and brought 
a new lease of life to Le Grand Cros. In 1999, their son Julian joined them to take over the reins and carried 
out major restructuring of the vineyards and upgrade of the winery. This enabled them to better respect the 
great potential of the terroir and the environment. 

In order to better respect the natural environment along with the quality and authenticity of their wines, 
Julian strives to blend science and art. He has always been a very early adopters of the latest technology: 
such as the weather station that enables them to precisely adjust their work in the vines and reduce the use 
of fungicides; or the infra-red camera to calculate the optimal date of harvest. However science does not 
have answers to everything and it’s at that point that art and the instinct of the winemaker takes over to 
ensure the quality of our wines that best reflect the spirit of Le Grand Cros estate.  



INTRODUCTION 

Launched in 2002, La Maîtresse became an instant success flaunting the tasty fruity 
character of youthful Provencal rosés rather than the somewhat stayed style found 
in the more traditional regions for sparkling wines. 

APPELLATION 

Traditional method sparkling rosé grown in Provence on the southern-most hills 
in the back county of the Var. 

SOIL 

Rocky and limy clay with southern exposure between 525 an 655 feet altitude. 

CLIMATE 

Thanks to our altitude and micro-climate we have cool temperatures for Provence 
that allows us to obtain high natural acidity necessary for sparkling wine. 

VINES 

Grenache, Syrah, Chardonnay. 

HARVEST 

Hand-picked at 635 gallons per acre.
WINE-MAKING 

Each parcel is vinified separately; grapes were quickly pressed with early 
separation of pressed must; tight cold static must settling; temperature control of 
fermentation at 60 - 62°F. After fermentation and stabilization, the base wine 
is bottled for second fermentation. 

MATURING AND BOTTLING 

After minimum 9 months on the lies, the wine is released for sale over the course 
of the year as it is needed. 

TASTING NOTES 

Peach rosé with salmon reflects. Nose of red fruits (raspberry, redcurrant, ripe 
cherries), with a subtle touch of cinnamon. The palate is full with a nice length, 
aromas of red fruits, with a dominance of strawberries. This sparking rosé has a nice 
structure and elegant bubbles. The final associates a welcome freshness and notes of 
candied strawberries. 
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LA RIVALE 

INTRODUCTION 

This recent competition to the very popular “La Maitresse,” seduces 
thanks to its fresh and delicate qualities. 

APPELLATION 

Charmat method sparkling rosé grown in Provence on the southern-
most hills in the back county of the Var. 

SOIL 

Rocky and limy clay with southern exposure 525 - 655  feet 
altitude. 

CLIMATE 

Thanks to our altitude and micro-climate we have cool temperatures 
for Provence that allows us to obtain high natural acidity necessary 
for sparkling wine. 

VINES 

Mourvèdre and Cinsault. 

HARVEST 

Hand-picked at 634 gallons per acre. 

WINE-MAKING 

Each parcel is vinified separately; grapes were quickly pressed with 
early separation of pressed must; tight cold static must settling; 
temperature control of fermentation at 60 -62°F. After fermentation and 
stabilization, the base wine is bottled for second fermentation. 

MATURING AND BOTTLING 

After minimum 9 months on the lies, the wine is released for sale 
over the course of the year as it is needed. 

TASTING NOTES 

A limpid rose with litchi notes and brilliant reflects. The nose is discreet 
on notes of strawberry, fresh almond and white flowers. The palate is 
fresh and fruity, the bubbles refined, the final nice and refreshing.
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Domaine du Grand Cros
CÔTES DE PROVENCE 15• 

PRESENTATION 

Dry and fruity, this rosé seduces by its aromatic expression, elegance 
and freshness. From the heart of Provence on Julian Faulkner’s 
family estate, this rosé offers the aromatic quintessence of Cinsault, 
Carignan and Grenache, and a careful balance between character and 
elegance. 

CLIMATE 

2015 started with a relatively hot and dry spring leading to an 
early start to growing period. The summer conditions were similar 
to 2013 and pre-2000 without any stress nor excessive heat and 
particularly cool nights that slowed down the ripening. We had 
some rain in mid-harvest that made it challenging to reach optimal 
ripeness and concentration on the late ripening varieties. Overall 
the wines are light and fresh in style. 

GRAPE VARIETIES 

70% Cinsault, 15% Grenache, 15% Tibouren 

HARVEST 

Hand harvest at 50hl/ha. 

WINE-MAKING 

Each parcel is vinified separately. Cold skin contact maceration, 
pressing with separation of free-run juice from pressed must, cold 
static must settling, temperature control of fermentation at 17-18°C, 
racking and blockage of malolactic fermentation. 

CONSERVATION 

4-5 month racking, early fining with bentonite, filtration, blending, 
stabilization and non-sterile filtration, bottled in the spring. 

TASTING NOTES 

Very pale salmon pink. The nose is dominated by wild berries with 
some fresh strawberry, cherry, grapefruit along with some mineral 
notes. The mouth is both soft and fresh with a nice fruity presence 
including cherries and red currant. 

MEAL SUGGESTION 

Mullet, appetizer, Provencal dishes, vegetables stew. 
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CÔTES DE PROVENCE 

L’ESPRIT DE PROVENCE WHITE 15• 

INTRODUCTION 

In the Esprit de Provence white, the Vermentino expresses itself in 
all its fresh citrus splendor. This is a great white for the summer and 
to accompany shell-fish. Think Mediterranean alternative to 
Sauvignon Blanc and Pinot Grigio. 
 
CLIMATE 

Winter 2014/2015 was rather warm and wet, which allowed for 
a rather dry spring without stress on the vines. The summer was 
very hot and dry, with the occasional rains, which helped 
avoiding water stress. These conditions hastened the natural 
vine growth cycle by a few weeks. Unfortunately, we couldn’t 
avoid a last minute hail storm, which mainly impacted our 
Grenaches and Rolles. 

 
VINES 

100% Vermentino (Rolle) 
 
HARVEST 

Hand harvested at 50hl per ha. 
 
WINE-MAKING 

Each parcel is vinified separately; short skin contact at 15°C; grapes 
were pressed with early separation of pressed must; tight cold static 
must settling; temperature control of fermentation at 16-17°C; 
racking and blockage of malolactic fermentation. 
 
TASTING NOTES 

A very pale yellow white wine. Nose of white flowers, with 
underlying citrus fruits. The palate is fresh, mouth watering, complex 
with a citrusy finish.  
 

MEAL SUGGESTION 

Fish terrine, urchins, mullet salad 

Domaine du Grand Cros, RD 13, 83660 Carnoules, France. Tel +33 4 98 01 80 08 info@grandcros.fr 
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FAULKNER WINE – 83660  CARNOULES - FRANCE  
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Presentation 
Dry and fruity, this rosé seduces by its tenderness, elegance and freshness. 

With its structured palate and aromatic concentration, it will be particularly 

enjoyed over a nice meal. 

 
Climate 
The 2016 vintage was characterised by a somewhat warm and pleasant winter, 

a cool spring and followed by a particularly hot and dry summer. The Mistral 

blew regularly ensuring there was little disease pressure. Nearly ideal climatic 

conditions! 

 
Vines  
Syrah, Grenache et Cinsault 

 
Harvest  
Hand Harvest   

 
Tasting Notes 
An elegant peach colour with salmon reflections. The nose is intense and 

complex with notes of fresh fruits (apricot), citrus (grapefruit) and hints of 

exotic fruit (litchi), punctuated with floral notes. The mouth starts quite 

tenderly with a lovely impression of roundness, followed by a delicate fruity 

character and crunchy in the mid palate to finish, which gives it a refreshing 

lightness and elegance. 

 
Meal Suggestion 
Mullet salad, avocado/surimi terrine, vegetable stew, salmon 

 
 
 
 



JULES ROSÉ AOC 2014 

Introduction: 
From the heart of Provence on Julian Faulkner’s family 
estate, this rosé offers the aromatic quintessence of 
Cinsault, Grenache and Mourvèdre, and a careful 
balance between character and elegance. 

Appellation: 
AOC Côtes de Provence. 

Soil: 
Rocky and  limy clay with southern exposure between 525 
an 655 feet altitude. 
Climate: 
2014 started with a relatively hot and dry spring leading to 
an early start to growing period. The summer conditions 
were similar to 2013 (minus the hail) and pre-2000 without 
any stress nor excessive heat and particularly cool nights 
that slowed down the ripening. We had some rain in mid-
harvest that made it challenging to reach optimal ripeness 
and concentration on the late ripening varieties. Overall the 
wines are a little more light and fresh in style. 

Grape varieties: 
60% Cinsault, 30% Grenache, 10% Mourvèdre 

Harvest: 
Sustainable farming. Hand harvest at 635 gallons per acre 

Wine-making: 
Each parcel is vinified separately; cold skin contact maceration; 
pressing with separation of free-run juice from pressed must, 
cold static must settling; temperature control of fermentation 
at 60 - 62°F., racking and blockage of malolactic fermentation. 
Maturing and bottling: 
Fining and early clarification; filtration; blending after tasting; 
bottled in the spring after further filtration. 

Winemaker’s tasting note: 
Very pale salmon pink. The nose is dominated by wild berries 
with some fresh strawberry, cherry, grapefruit along with 
some mineral notes. The mouth is both soft and fresh with a 
nice fruity presence including cherries and red currant. 
Meal Suggestion 
Mullet salad, appetizer, Provencal dishes, vegetable stew. 

JULES WINES SARL - 83660 CARNOULES, FRANCE 
T. +33 498018008 - INFO@JULES-WINES.COM 

WWW.JULES-WINES.COM 




