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ChHENE BLEL

2015 HELOISE, IGP VAUCLUSE

ABOUT THE WINERY
Chene Bleu’s UNESCO heritage-listed property is nestled among the diverse flora and fauna
at one of the highest elevations in all of Southern Rhone, 2,000 feet above sea level. The
remarkable 340-acre estate has functioned as a working vineyard since the Middle Ages. The
high-altitude vineyards benefit from warm daytime sun and cool nights allowing a longer,
gradual ripening season. Grapes are picked up to five weeks later than the surrounding valley
floor. The resulting wines embody the aromas and flavor of southern Rhéne, together with the

finesse and elegance of northern Rhone and the aging potential of the region’s finest AOCs.

ABOUT THE WINE
These yin and yang wines are named after Héloise and Abélard “the Romeo and Juliet of France”,
known for their intellectual brilliance, passionate love affair, eloquent letters and the tragedy that
cruelly separated them. Their affair spanned many decades during the Middle Ages until the end

of their lives, making it a symbol of enduring romantic love.

The perfumed, intense but restrained character of this Syrah blend reminded us of Héloise, whose

intellect was matched by passion which, though bridled, never died.

KEY SELLING POINTS
e The family uphold a time-honored respect for certified Organic & Biodynamic philosophic
farming, striving to preserve the land’s biological ecosystem through sustainable winery

practices.

e The winery has stepped outside the AOC system to make a family of wines that rise above

preconceived expectations and the constraints of appellations.

®  Vineyards are planted on the dynamic soil beds of Mount Ventoux, composed of ancient
volcanic basalts, chalk, mineral-rich clay and fossilized marine life providing remarkable

complexity to the wines.

TECHNICAL DETAILS
Varietal Composition: 65% Syrah, 31% Grenache Noir, 4% Roussanne
Vine Age: Grenache 60+ years; Syrah 50+ years
Aging: 18 months in mix of old and new French oak, plus 12 months in concrete tanks

Icohol: 14%
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