RED WINE :

Appellation <
Chéteauneuf-du-Pape. <,
s
-1 ©
Superficie : 11 ha. 7

@
Average of the vineyard : g

40 to 80 years old. E

!

Production : 6 500 bottles. &

oY)
Localities : La Crau, le Pied Long, le Bois 55
de la ville, Four & Chaux, le Coteau de I'ange, 23
Palestor. :

SOIL : Pebbles on the surface, storing up the heat N
in the daytime and realising it in the night-fime, thus
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Lo gi ' enabling the grappes to attain a hight degree & maturity. §
. bt Sandyred-clay subsoil. S
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5 % ” Grape varieties : Grenache 80%, Syrah 10%, Mourvédre 3
‘L‘S}’s 8%, Counoise 1%, Vacacére 1%. (59\
o
Vinification - aging : An average 28 day vatting time. The >
- R
’ harvested grapes are stripped from their stems, either partially or cu@
A totally, according to the vintage. 18 months aging in wooder tun. S
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