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Appellation  : AOC Côtes du Rhône  
 
Name  : Première Côte  
 
Vintage  : 2007 
 
Varietals  : Grenache (60 %), Syrah (30 %),  
Mourvèdre (10%)  
 
Colour  : Red  
 
Volume by Alcohol  : 14.5 % vol. 
 
 
 
Soil & Climate  
Première C ô te is grown in the Village of Courth ézon (one of the villages included in the appellation 
Chateauneuf du Pape). The soil is composed mainly by large pebbles. The  region has a warm, dry 
climate, which is nonetheless modified by the influence of the powerful mistral wind.   The combination 
of t hese factors  permits an environmentally friendly approach to viticulture, with minimum 
intervention.   
 
Vinification  
After a light pressing, the grapes  undergo a long fermentation of 5 -6 weeks, with soft extractions, at a 
maximum temperature of 25 C.    
In  order to allow the full expression of a terroir both maritime and continental which is associated 
with  the rounded stones found in this region, our Cotes du Rhone is matured in traditional concrete 
vats, out of contact with the air, for at least 8 months.  Each varietals is vinified and matured separately 
before being blended for the final wine.  
 
Tasting notes  
Bright red in colour, our Premiere Cote displays aromas of spices and wild herbs (garrigues) and red  
fruits. 
The palate is defined by the sweetness o f the fruit, and the softness of the tannins, with a freshness 
which brings finesse and elegance.  
 
Food pairing  
A good accompaniment to pizzas and all Mediterranean dishes.  
 
Serving Temperature  
To enjoy at its best, open the bottle half an hour before serv ing. Serve at room temperature or even 
slightly chilled on a summer day.  
 
Bottle Life : Can be kept for up to 4 years.  

 

Guide Hachette  : 

Awarded 3 stars   
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Appellation  : AOC Côtes du Rhône  
 
Name  : « Le Ponnant  » 
  
Vintage  : 2007 
 
Varietals  : Grenache Blanc (50%), Viognier (40%), 
Cla irette (10 %)  
 
Colour : White  
 
Volume by Alcohol : 14 % vol. 
 
 
 
Soil 
The region is dominated by a rocky peak, and has a warm, dry climate, which is nonetheless modified 
by the influence of the powerful mistral wind.   The combination of these factors  permi ts an 
environmentally friendly approach to viticulture, with minimum intervention.   
 
Vinification  
After a light pressing, the grapes  undergo a long fermentation of 5 -6 weeks, with soft extractions, at a 
maximum temperature of 25 C.    
 In  order to allow t he full expression of a Mediterranean terroir which is associated with  the rounded 
stones found in this region, our Cotes du Rhone is matured in traditional concrete vats, out of cont act 
with the air, for at least 8 months. This purist approach allows the tertiary aromas unique to this region 
to develop fully.  
 
Tasting notes  
Exquisitely made, crisp bright, succulently fruity wine with exotic aromas of tropical fruit and flo wers. 
 
Food pairing  
A good accompaniment to white meat dishes with oriental  spices, g reat with fishes in sauce.  
 
Serving Temperature  
To enjoy at its best, serve chilled  
 
Bottle Life 
Can be kept for up to 4 years.  
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Appellation  : AOC Côtes du Rhône Vil lages  
 
Name  : « Le Ponnant  » 
 
Vintage  : 2006 
 
Varietals  : Grenache (60 %), Syrah ( 40 %)  
 
Colour  : Red  
 
Volume by Alcohol   :  14 % vol  
 
 
 
Soil 
The region is dominated by a rocky peak, and has a warm, dry climate, which is nonetheless modified 
by the influence of the powerful mistral wind.   The combination of these factors  permits an 
envi ronmentally friendly approach to viticulture, with minimum intervention.   
 
Vinification  
After a light pressing, the grapes  undergo a long fermentation of 5 -6 weeks, with soft extractions, at a 
maximum temperature of 25 C.    
 In  order to allow the full ex pression of a terroir both maritime and continental which is associated 
with  the rounded stones found in this region, our Cotes du Rhone is matured in traditional concrete 
tubs, out of contact with the air, for at least 8 months. This purist approach allow s the tertiary aromas 
unique to this region to develop fully.  
 
Tasting notes  
Deep red in colour, our Cotes du Rhone displays aromas of very ripe fruit, black cherries, flowers 
(violets) and liquorice.  
When aerated, notes of laurel and pepper complete the p alette of aromas.  
The palate is defined by the sweetness of the fruit, and the softness of the tannins, with a freshness 
which brings finesse and elegance.  
 
Food pairing  
A good accompaniment to meat dishes with oriental  spices or roasted, particularly shou lder of lamb.  
 
Serving Temperature  
To enjoy at its best, open the bottle half an hour before serving, or decant into a carafe. 16°c  
 
Bottle Life 
Can be kept for up to 4 years.  
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Appellation  : AOC Vacqueyras  
 
Name  : Le Ri f 
 
Vintage  : 2006 
 
Varietals  : 50% Grenache, 30% Syrah, 20% Mourvèdre - 
50yrs average  
 
Colour  : Red  
 
Volume by Alcohol  : 13 % vol . 
 
 
 
Soil 
Mix of stones and alluvial deposits with significant clay content. The vineyards lie at an altitude of 
400m above se a level.  
 
Vinification  
Our Va cqueyras comes from manually harvested grapes. The grapes are then de -
stemmed and put  into tanks without  yeast  so the fermentations start  slowly after 
48hours at  a temperature of 22 / 23°C. A small part  of the wine Matures in oak barrel  
and the other part  is t radit ional ly matured in a vat . 
 
Tasting notes  
Dense ruby purple colour w ith medium body. Solid and velvety tannins. Good 
concentration of black currant  fruit.  Sweet  ki rsch and l iquorice notes. Good freshness 
on the final brought  by the mineral i ty of th e wine.  
 
Food pairing  
This wine is a fantastic accompaniment to a lamb rack or any roast dinners. Perfect with cheese.  
 
Serving Temperature  
15°C.  
 
Bottle Life 
Can be kept for up to 15 years.  
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Appellation  : AOC Gigondas  
 
Name  : Côtes Jugunda  
 
Vinta ge  : 2006 
 
Varietals  : Grenache (80 %) Syrah (20 %)  
 
Colour  : Red  
 
Volume by Alcohol   :  13.5 % vol. 
 
 
 
Soil 
These wines are from 2 distinctive soil types : 1) broken limestone and a bed of red clay in the Wes t, 
where the 60 year old bush vine Grenache and trellised Syrah grow. 2) Jurassic limestone, as high as 
600m above sea level on the magnificent Dentelles de Montmirail, favour trellised Grenache . 
 
Vinification  
Vini fied at  the estate, our w ine comes from grapes manually harvested, de -stemmed 
and put into  tanks with l ight  sulphur  doses. Our fermentations on the skin (3 to 5 weeks) 
are made at  a temperature of 22 / 23°C with soft  ext ractions and a regular work of the 
lees. After a pneumatic pressure, blending of free run wine and press wine. Maturing 18 
mon ths, for a small  part in oak barrel and the other part  is t radit ional ly matured in a 
tank . 
 
Tasting notes  
Dark red colour  w ith blue reflection. Powerful nose of spices (pepper, laurel), ripe red 
fruits and unusual  scents (incense, curry). The mouth is st ro ng but  also elegant  and rich 
due to a balance alcohol  /  acidity very interesting showing the good combination of the 
2 soi ls. Finale w ith aromas of fruits, spices and tobacco notes at  the end . 
 
Food pairing  
The aromatic complexity of this wine permits to a ssociate it with red meat dishes, classic or modern 
prepared game.  
 
Serving Temperature  
15°C.  
 
Bottle Life 
Can be kept for up to 15 years.  
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Appellation  : AOC Châteauneuf du Pape  
 
Name  : Côtes Capelan  
 
Vintage  : 2005 
 
Varietals  : Grenache (80 %)  Syrah (10 %)  
Mourvèdre (10 %)  
 
Colour  : Red  
 
Volume by Alcohol   :  14.5 % vol 
 
 
 
 
 
Soil 
The original  soi l  type, large pebbles and sand soi l  that  is the make up of the North 
Eastern facing terrace, enhances the Grenache’s fruit . 
 
Vinification  
Vini fied at  t he estate, our w ines come from grapes manually harvested, de -stemmed 
and put  into tanks with l ight  sulphur  doses. Fermentations skin contact  (3 to 5 weeks) at 
a temperature of 22 / 23°C with soft  ext ractions and a regular work of the lees. After a 
pneumati c pressure, blending of free run wine and press wine. Maturing 18 months, for a 
small  part  in oak barrel  and the other part is t radit ional ly matured in a tank . 
 
Tasting notes  
Nice red colour  w ith red reflection. The soi l ’s power is expressed by brandy cher ry, laurel 
leaves, paprika and nutmeg notes. Fine tannins in the mouth with notes of fresh red 
fruits. Black l iquorice  and cacao complete the aromas of raspberry and crystal l ized 
blackberry . 
 
Food pairing  
The aromatic complexity of this wine permits to ass ociate it with red meat dishes, classic or modern 
prepared game.  
 
Serving Temperature  : 15°C.  
 
Bottle Life 
Can be kept for up to 25 years.  

 

Decanter magazine (15.2 points)  

Some of the vintage ripeness in this. 

Muted fruits, good potential.  

Core matter is ripe and gutsy.  

 Ends on touch potent air.  

Decanter Rating :      




