La Papesse

Appellation: Red Coétes du Rhone

Location: Vinsobres, northern slopes of the appellation.

Vineyard: Old Grenache vines (60 years old) cultivated using biodynamic
methods.

Yield: 30 hil/ha

Geology: Clay-limestone. Soil ranging from clay and whitish marl to sand and
pebbles.

Natural vinification:

Hand-picked and sorted grapes.

Three weeks' maceration in raw cement vats.

Whole harvest.

Fermentation with indigenous yeasts.

Light sulphiting after malolactic fermentation, depending on the vintage.
Limited doses of Sulfure (max 25mg/L of SO2 total)

Ageing: In demi-muids, stoneware jars and concrete eggs for 12 months
Bottling: In autumn

Tips: Wait at least three years before opening. Decanting recommended. Keep
for several years in good conditions (15 years)
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