
Color: Purple in color with intense highlights.

Nose: Complex and delicate, combining red fruits with

notes of leather and fresh, sweet spices.

Finish: generous and supple body, smooth. This

vintage is delightful for its complexity, with notes of

stone fruits, sweet spices (cinnamon, turmeric), leather

and cocoa..

3 000 cases of this “Cuvée” were produced.

The grapes come mainly from old Grenache 

(70%) vines though Syrah  (20%) gives the wine 

its color and the spicy aromas, while Cinsault 

(5%)  lends elegance and Mourvèdre (5%) 

character.

Our approach to vinification consists of preserving all 

of the grapes’ authenticity so that it shines through in 

the wine. The vinification temperature is maintained 

at 82.4°F precisely, and pumping-over of the must 

during the month long maceration period encourages 

contact between the grape skins and the juice. 

Serve at 62-64°F.

Try this wine with grilled lamb chops and strong 

cheeses like “Beaufort”, or even spicy dishes.

Since 1318, the fortified stronghold of Bonpas, from the French 

« Bon Passage », has watched over the safe crossing of the Durance 

river along the historic route that once linked Rome with Avignon.

This gateway to the southern Côtes-du-Rhône allows you to 

discover the region’s terroirs with their characteristic smooth, 

round stones. 

Châteauneuf-du-Pape is located in the driest part of the 

Côtes du Rhône winegrowing region due to the Mistral 

wind and sunshine (more than 28,000 hours per year). 

2012 was hot; in order to preserve the freshness of the 

wine’s aromas and flavors along with optimal balance 

between structure and acidity, we chose grapes from the 

easternmost terroir of the appellation. The soil there is 

composed of sandy red clay and large rounded quartz 

stones, which confers all the typicity of a great 

Châteauneuf-du-Pape to our wine.

This enables the grapes’ color and many aromatic 

compounds to be transmitted to the wine. A small 

proportion of the wine was aged in large French 

oak barrels to impart the soft tannins and 

complexity that are so characteristic of a vintage 

Châteauneuf-du-Pape.


