Rasteau

red.rosé.white

Marl and conglomerate LE RIEU

LOUVEZE Tasting‘and drinking

Redepositions of clay, sand and

350m stones on the slopes ) . |
- Ancient gravel m Appearance: reds are a deep brilliant red. The rosé has the colour of
" terraces red currants and whites have a light golden hue.
250m
m Nose: reds have a bouquet of ripe red fruits, with hints of vanilla and pep-
200
" per.Both rosé and white have a fresh fruity fragrance.
150m
oo m Palate: reds are generous and well-balanced with a distinctive lasting
warmth in the mouth. The rosé is firm bodied and heady, whilst the
Sandy marl and cobalt . . .
whites have a fruity apricot flavour.
Pliocene clay
m At the table: the red is as heady and full-bodied as any wine you could
T e— ever wish to accompany a sumptuous meal. The rosé and white are
recommended to accompany any home grown or adapted Provencal
dish.
“Terroir” Production m Laying down: reds are always laying down wines, sometimes even for
. - a great many years. Both the rosé and white wines are for drinkin
m Vineyards: m Area under cultivation*: h9|| dand vy thin 2 to 3 9
they form the majority of the village's terrain 774 hectares, annual production: 29697 hl; chilled and young (within 2 to 3 years).
located in the French Department of the basic yield: 40 hl/hectare.
Vaucluse. . )
m Grape variety mix:
m Soil types: for the red wines, Grenache 50% minimum,
brow and calcareous, skeletal soil on marl and Syrah and/or Mourvedre 20% minimum,

red soil on sandstone. other grape varieties of the Appellation
tolerated 20% maximum. For the rosé wines,
Grenache 50% minimum, Syrah and/or
Mourvedre 20% minimum, other grape
varieties tolerated 20% maximum, white
grape varieties 20% maximum (Grenache,
Clairette, Marsanne, Roussanne, Bourboulenc
and Viognier). For the white wines, Grenache
white, Clairette white, Marsanne white, Rous-
sanne white, Bourboulenc white, Viognier
white, other white grape varieties tolerated

m Climate:
Mediterranean, the slopes have a Southern
exposure and are slightly protected from the
Mistral.

m Background:
the vineyards of Rasteau were, in the 17th
Century, some of the largest in the Vaucluse
and were known mainly for their fortified
wines. Little by little, economic considera-

tions forced the Cétes du Rhéne Villages to 20% maximum. % ND/‘/{J Llp é%/&g LLZ
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adopt the conditions of the Appellation, and
they were consecrated Coétes du Rhoéne
Villages Rasteau in 1967.

Minimum alcoholic strength:
for the reds 12.5%, for the rosé and whites
12%.

“Standing at the summit of the old village with a glass (of you choice) in your hand,
with the wonderful view of the "Dentelles de Montmirail" before you. What a way to

bring together two of the most pleasant things in life!”
* Source: harvest statement 2006




