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VINEYARD
Region: 	 Rhône Valley

Appellation: 	 Châteauneuf-du-Pape, AOP

Soil: 	 Limestone, galets, clay, sand

Age: 	 60-100 year old vines

Eco-Practices: 	 Organic, Biodynamic

Certifications: 	 Organic- Ecocert 2010

	 Biodynamic- Demeter 2011

WINEMAKING
Varietals: 	 This cuvée is a blend of 6 white varieties, mainly 		
	 Clairette and Roussanne

Aging: 	 6 months in French Oak foudres  

TECHNICAL DETAILS
Yeast: 	 Native

Alcohol: 	 13.5%

TA: 	 2.84 g/L

pH: 	 3.46

WINERY
Domaine de Beaurenard is an eighth-generation family 
estate in Châteauneuf-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 Côtes du Rhône, 
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 Rhône.

WINE
Coming from selected plots of old vines throughout the 
Coulon family’s Châteauneuf-du-Pape holdings. A classic 
blend of all 6 white grape varietals, planted on all 4 types 
of soils, that are co-harvested and co-fermented, make 
this a fine complex wine.

VINEYARDS
Châteauneuf-du-Pape is characterized by the diversity of 

its soils, with a mosaic of plots where different varieties 

grow together on limestone rock, round pebbles on a 

clay substrate with varying amounts of iron, and fine 

sedimentary sand.

VINTAGE NOTES
An unusual vintage! Winter brought good rainfall and 
warmer-than-average temperatures. Spring was especially 
rainy and humid, with a cold snap in late April causing 
coulure, particularly in Grenache. Persistent humidity led to 
high mildew pressure. Summer was favorable, and harvest 
began in late August. Each plot was picked at optimal 
ripeness, though with slightly lower sugar levels. The wines 
are naturally balanced, aromatic, and show good acidity.

WINEMAKING
The grapes are hand-picked and carefully sorted in the 
vineyard. They undergo a long, gentle pressing before 
being co-fermented in small oak foudres. The wine is then 
aged for six months in the same foudres, preserving texture 
and complexity. 

TASTING NOTES
This wine symbolizes our love for white Châteauneuf-
du-Pape. Intense notes of hazelnut, grilled almond, and 
brioche. Freshness and tension in the mouth reveal a 
distinguished wine with a superbly saline finish.


