NEWCASTLE
AOC Chdateauneuf du Pape

A collaboration with a 94-year old lady based in AOC Chateauneuf du Pape led

to the conception of the Newcastle wine. It's made of Grenache noir harvested

from an old vineyard... Old vineyard for a new castle? Indeed, « New Castle » is
just the literal translation for « Chateau Neuf » (you heard it here first).

Production region : Rnéne Valley
Chdateauneuf-du-Pape

Soil : composed with a very sandy earth
and rolled pebbles

Grapes varieties: 80% Grenache 20%
Mourvedre

Harvest : manual
Vintage : 2017
Alcohol : 14 %

To be served : 15-17°C

Elaboration process :

80% destemming and a 3-week fraditional
vinification in concrete tanks with hilling
ups. Aged in oak vat for 18 months.
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