
S I T U A T I O N 

The appellation area is located on the left bank of the Rhône, between Orange and 
Avignon, in Châteauneuf du Pape, on the  «  Grandes Gallières and Tresquoy» 

plots. 

S O L S 

  The vines planted between 1980 and 1985 are located mainly on calcareous soils 
with Urgonian white pebbles, essential to obtain a nice minerality as well as brown 

soils and safres, for finesse and elegance.

CEPAGES : 

80% Grenache, 20% Syrah 

C L I M A T 

Mediterranean type with particularly hot summers. The Mistral hunts moisture, 

ensuring conditions quite favorable to the cultivation of the vine.

V E N D A N G E 

Handpicking at optimum maturity, allowing selective sorting of harverst. We 
attach great importance to this point, which is qualitatively important.

V I N I F I C A T I O N  E T  E L E V A G E 

Complete destemming before vinification in thermo-regulated stainless steel 
tanks. Vinification and vatting time for at least 28 days in vat with temperature 
control, release and pumping over. Ageing 9 months in big Cask. Light filtration 

before bottling.

C O N S O M MA T I O N 

Colour: Deep garnet with a violet rim. Nose: Open and generous, bursting with 

liquorice, red fruit, chocolate and olive notes. Palate: Extremely fresh and fruity. 

The texture is dense and velvety.Our
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