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CHATEAUNEUF-DU-PAPE
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Les Sébles
de la Crau

o<foo
% GRAPE VARIETY
100% Grenache.

TERROIR
Located in “La Crau”. Sandy soils
with rounded pebbles.

| % VITICULTURE
Sustainable viticulture, worked

according to the lunar calendar.

WINEMAKING

Manual harvesting, sorting parcel by parcel,
then selective sorting at the table in the cellar.
Traditional vat maceration in concrete

or enameled steel. Gentle punching down,
racking, racking off, temperature control,
automatic separation of press wines

and free-run wines.

‘ @ AGING
18 months in demi-muids.

PRODUCTION
Confidential

‘ C Grenache, the wonderful grape of Chéteauneuf-du-Pape.
A cuvée whose grapes come excz'usive!y ﬁ’m?! a pfor
located in one of the most prestigious terroirs of the
appellation: La Crau. A soil of rounded pebbles,
respected and cared for in order to produce quality wine.
We are not winemakers, we are the executors , ,
of the magic of nature.
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Jean Marie Royer.




