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2020 VIN DOUX NATUREL, RASTEAU TUILE ROUGE

WINERY

Domaine de Beaurenard is an eighth-generation family
estate in Chateauneuf-du-Pape, farmed by the Coulon
family. They cultivate over 80 acres of old vines (avg. ~45
years), certified organic (Ecocert) and biodynamic (Demeter)
since 2010. Their wines reflect a mosaic of 40+ parcels and
traditional field blends of 13 varieties, rooted in diverse soils.
The estate also extends to Rasteau and Cotes du Rhone,
all farmed biodynamically. With a focus on precision, site
expression, and minimal intervention, the family continues a
long legacy of estate bottling, producing wines that capture
the depth, balance, and history of the southern Rhone.

WINE

Rasteau Vin Doux Naturel is a sweet wine made from 100%
Grenache Noir in the southern Rhéne valley with its own
AOP. Using very ripe grapes and a winemaking style similar
to Maderia, Vin Doux Naturel is the style of wine that Rasteau
had hisctorically been known for producing.

VINEYARDS

Stony clay-limestone terrain (with lots of white rolled
pebbles) on a hillside particularly well exposed. It is
characterized by small, highly concentrated clusters.

VINTAGE NOTES

A mild, wet winter replenished groundwater and set the
stage for an early vintage. Limited frost damage on March
25 and a mild, damp spring were managed with protective
treatments. Flowering in mid-May confirmed the precocity,
while ample water reserves and occasional summer showers
supported steady, optimal ripening. Harvest occurred in late
September.

WINEMAKING

These sun-kissed grapes contain more than 260g of
natural sugar per liter before the mutage which was carried
out “on grain”, followed by contact with the skins to fix the
magnificent purple color and tannins.

TASTING NOTES

The wine presents a well-integrated profile of ripe
blackberries, red cherries, and plum, supported by a refined
structure. Mid-palate complexity is enhanced by notes of
baking spice, subtle vanilla, and a hint of licorice. The finish
is persistent, with lingering notes of fruit, spice, and a touch
of mineral tension.

WINEMAKING
Rhone Valley Varietals: 100% Grenache
Rasteau, Vin Doux Naturel, AOP Aging: 24 months in French oak barrels
Limestone-Clay
Organic, Biodynamic TECHNICAL DETAILS
Organic- Ecocert 2010 Yeast: Native
Alcohol: 17%
Biodynamic- Demeter 2011 Total Acidity:  3.53g/L
Residual Sugar: 93.7 g/L
pH: 3.41
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