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VINEYARD
Region: 	 Rhône Valley

Appellation: 	 Côtes-du-Rhône, AOC

Soil: 	 Limestone-Clay

Eco-Practices: 	 Organic, Biodynamic

Certifications: 	 Organic- Ecocert 2010

	 Biodynamic- Demeter 2011

WINEMAKING

Varietals: 	 70% Grenache, 30% Syrah

Aging: 	 6 months in stainless steel

TECHNICAL DETAILS
Yeast: 	 Native

Alcohol: 	 14%

WINERY
Domaine de Beaurenard has been a family-run estate for eight 
generations. Today, brothers Daniel & Frédéric Coulon and 
Daniel’s sons Victor and Antonin are dedicated to producing 
the most essential expressions of this historic region, long 
sought-after by discerning collectors and enthusiasts around 
the globe. Domaine de Beaurenard has been producing 
certified biodynamic wines on more than 80 acres of this 
celebrated terroir since 2011. Domaine de Beaurenard is 
also established in the up and coming Rasteau Appellation 
with 60 acres and in Côtes du Rhône with 25 acres both also 

certified biodynamic. 

WINE
100% Estate grown from the Coulon family’s 25 acres 
vineyard holdings throughout the Côtes du Rhône. Diverse 
soils, co-harvesting and co-fermentation with native yeast 
help contribute to the complexity of this wine.

VINEYARDS
The vines flourish in a stony limestone clay soil and find their 

full expression thanks to certified organic and biodynamic 

agriculture.

VINTAGE NOTES
We have never seen such an original season, starting with a 
drought in the winter and early spring and very dry conditions, 
then we were hit twice by the hail in some Châteauneuf-du-
Pape vineyards. The month of June turned out to be very wet 
and humid and a bit challenging in terms of viticulture. The 
summer was dry and warm but without extreme temperature 
except at the end of august.  Harvest, then started quite early 
but a couple rains helped the ripening to slow down and we 
were able to pick grapes for six weeks at a slow pace and with 
exceptional conditions for each vineyard.  Wines so far are 
very aromatic, balanced, elegant and with a medium bodied 
tannin structure.  We are very confident about it and proud of 
the results in a year full of various challenges.

WINEMAKING
Wild yeasts, co-fermentation, temperature control, soft 
extractions. Short maturing period to preserve the delicacy 
of the fruit.

TASTING NOTES

This 2023 Côtes du Rhône is full of fresh, juicy red fruit and 
a refreshing floral note. Its smoothness, freshness and 
delicacy offer immediate pleasure.


