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Domaine Font de Courtedune, AOP Chateauneuf-
du-Pape, Red

AQOP Chateauneuf-du-Pape, Vallée du Rhéne, France

Domaine Font de Courtedune - for now, at least - is something of an insider’s secret.
With vineyards right next door to Chateau Rayas, and sharing the same sandy soils,
this tiny Chateauneuf-du-Pape estate produces outstanding wines that are a
fraction of the price of those of its famous neighbour.
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LOCATION

Located in Courthézon village, on Chateau Rayas terroir.

TERROIR

Sandy soils

WINEMAKING

Whole cluster, fermented in concreted vessels. No oak treatment, maturation in bottles.

Domie AGEING

FAa, - Aged in concrete vats and bottle.
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FOOD PAIRINGS

Domaine Font de Courtedune, AOP Chateauneuf-du-Pape, Red

With its full-bodied nature and high levels of tannin, Chateauneuf du Pape pairs well with many of the same foods as Bordeaux. This

includes game dishes such as wild boar and most red meats, working well with beef and lamb.
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