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Domaine de Beaurenard - Cotes du Rhone Red 2025

AOC Cbtes du Rhone, Vallée du Rhone, France

PRESENTATION

Domaine de Beaurenard, property of the Coulon family, cultivates a vineyard in the regional
Cotes du Rhone appellation using biodynamic methods.

This fresh, supple, and deliciously juicy wine is a great introduction to the world of Domaine de
Beaurenard.

THE VINTAGE

It all begins with a rainy autumn and winter, allowing the vines to fully replenish themselves and
prepare as best as possible for the coming season.

Budbreak began in April, a few days later than in 2024, while still remaining slightly earlier than
the decade’s average.

Spring once again proved demanding, with long rainy periods. Fearless, precise, and passionate,
our team rose brilliantly to the challenges of the vintage. Supported by increasingly precise
equipment, the vines responded particularly well to the care we provide them every day.
Biodynamics, precise gestures, and good farming sense once again demonstrated their relevance.
The sum of all these practices, all these daily details put together, enabled the vines to flower and
to go through a hot, dry summer with complete serenity.

We decided to wait for the rains before starting the harvest across most of our vineyard. Thanks
to the close attention we give to each vine — particularly through the pillars of our viticulture
(gentle and thoughtful pruning, precise and repeated shoot thinning, massal selections producing
airy and well-balanced clusters, plant infusions, controlled yields, and homemade compost) — each
grape was able to reach full ripeness without compromising its sanitary condition. This allowed us
to carry out a beautiful harvest that extended through the final days of September.

In the cellar, the juices very quickly showed a beautiful balance. Delicate yet deeply expressive,
they are filled with the aromatic finesse of the terroirs we cherish so dearly.

TERROIR
The vines flourish in a stony limestone clay soil and find their full expression thanks to certified
organic and biodynamic agriculture.

WINEMAKING
Wild yeasts, co-fermentation, temperature control, soft extractions.
P AGEING
e Short maturing period to preserve the delicacy of the fruit.
VARIETALS

Grenache noir 70%, Syrah 30%

TASTING
This Cotes du Rhoéne 2025 is full of fresh, juicy red fruit and a refreshing floral note. Its
smoothness, freshness and delicacy offer immediate pleasure.

BIODYVIN
FOOD PAIRINGS
Brioche-style sausage.
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ABUSE OF ALCOHOL IS DANGEROUS FOR YOUR HEALTH. DRINK RESPONSIBLY.
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