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Southern Rhéne, Chateau le Devoy Martine,
Douce paresse, AOP Ventoux, Rouge

AOP Ventoux, Vallée du Rhone, France

In a quiet part of the Rhone Valley appellation of Lirac, Véronique Lombardo of Chateau
Le Devoy Martine crafts understated and complex wines on her 4th generation family
owned domaine. With 40 hectares of land, Véronique strives to keep the character of
vineyard in the bottle from her gravelly clay soils mixed with some limestone. Very few
oak barrels are used in her wines.

PRESENTATION
Véronique, the owner and winemaker at le Devoy Martine, is a single-minded figure, whose
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TERROIR
Located just across the river from Chateauneuf-du-Pape, Le Devoy Martine’s soils are distinct in
e with silky tannins

their increased proportion of clay and limestone, perfect for producing a win
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ind velvety texture. This makes their wines absolutely stellar for drinking young, while retaining

the powerfully rich fruit that top appellations in the Southern Rhéne are famous for.

WINEMAKING
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CHATEAU AGEING
LE DEVOY MARTINE [n stainless steel vat for 6 months.
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TASTING
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FOOD PAIRINGS

his wine can be drunk slightly chilled (15-16°) to accompany a barbecue.
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