
Languedoc, Château La Liquière, Les Amandiers,
AOC Faugères, Blanc
AOC Faugères, Languedoc-Roussillon, France

Château La Liquière is a family winery that has been passed on several generations, and
is nestled in the natural park of the Haut Languedoc. The vineyard, planted in
Mediterranean grapes, is located in the highest part of the appellation Faugères, which is
singular by its composition : only schist! Micro-management of the vineyard is done, as
well as in the cellar : each block/group of parcels is fermented separately. Certified
organic.

PRESENTATION
The name: ‘Les Amandiers’ is a vineyard planted over 40 years ago along the contour lines on the
highest sites at La Liquière.

TERROIR
Schist

WINEMAKING
The fruit is picked by hand at the very start of the day.

AGEING
Aged in tank.

VARIETALS
Roussanne, Grenache blanc, Viognier,
Bourboulenc, Marsanne

GM: NO
Contains sulphites. Does not contain egg or egg products. Does
not contain milk or milk-based products. 

SERVING
12°C/54°F

AGEING POTENTIAL
3 to 5 years

TASTING
Charming and expressive with notes of white flowers, citrus and white fruits. This is a fresh,
gratifying and delicate wine.

FOOD PAIRINGS
Les Amandiers works well as an aperitif or with grilled fish, shellfish and some cheeses.
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Bruno Lafon Selection
Integrity Wines LLC - d.b.a Bruno Lafon Selection, NY 10016 New York
Marine Royer (Chicago, IL): +1 (312) 888-0290 | marine@brunolafonselection.com
Contact us at: info@brunolafonselection.com
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ABUSE OF ALCOHOL IS DANGEROUS FOR YOUR HEALTH. DRINK RESPONSIBLY.
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