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VINEYARD
Region: 	 Rhône Valley

Appellation: 	 Châteauneuf-du-Pape, AOP

Soil: 	 Clay-chalk with a blue-clay subsoil 

Age: 	 A combination of young and old vines (up to 60 years)

Eco-Practices: 	 Organic, Biodynamic

Certifications: 	 Organic- Ecocert 2010

	 Biodynamic- Demeter 2011

WINEMAKING
Varietals: 	 Clairette blanche & Rose, Grenache Blanc &
	 Gris, Bourboulenc, Roussanne, Picpoul & 
	 Picardan 

Aging: 	 6 months in vats, small foudres and oak barrels

TECHNICAL DETAILS
Yeast: 	 Native

Alcohol: 	 13.5%

Total Acidity: 	 2.6 g/L

pH: 	 3.44

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
100% Estate Grown, the family’s vineyards are spread 
across the whole Châteauneuf-du-Pape appellation and 
planted on all 4 types of soils, bringing more complexity 
to the wine. Co-fermentation of all 6 traditional white 
varietals of the region.

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
The 2025 growing season in Châteauneuf-du-Pape 
favored precision and aromatic purity in its white 
varietals. A mild, dry winter ensured healthy dormancy, 
followed by an even budbreak under temperate spring 
skies. Early summer brought warm, luminous days 
tempered by cool mistral winds, preserving acidity and 
extending hang time. Timely August showers refreshed 
vines without diluting concentration, allowing balanced 
phenolic ripeness.
White grapes such as Roussanne, Grenache Blanc, and 
Clairette show lifted florals, stone fruit depth, and a saline 
mineral edge. The 2025 whites promise vibrant structure, 
refined texture, and excellent mid-term aging potential.

WINEMAKING
The grapes are hand-picked and sorted in the vineyard. 
Long, gentle pressing and co-fermentation. Maturing in 
stainless steel vats, small foudres and oak barrels for 6 
months.

TASTING NOTES
This wine symbolizes our love for white Châteauneuf-du-
Pape. We find delicate floral notes, a fresh and dynamic 
texture with a salty finish. Just like a walk in our Provençal 
“Garrigue”.


