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AOP Rivesaltes, Languedoc-Roussillon, France

Built in the 19th century by Gabriel Henry Duverney, this exceptional residence,
nestled in the heart of Baixas, embodies the elegance of traditional Catalan
architecture, combining stone and red brick. The park opens onto the Clos du

Chateau, a 38-hectare vineyard where Mediterranean grape varieties flourish. The
historic cellars of the Chateau house old barrels in which exceptional Rivesaltes
patiently rest, true treasures, witnesses of a craftsmanship passed down with
passion.

THE VINTAGE

The 2022 vintage in Roussillon illustrates a year of climatic contrasts, with a marked summer
drought and early harvests revealing concentrated grapes but in low volumes. Despite these
challenges, the harvest has allowed for the production of promising, rich, and balanced wines with
an appealing aging potential.

TERROIR

High Quaternary terraces - terraces of rolled pebbles with a clayey soil. With its adjoining
enclosure, the vineyard of Chéateau les Pins now covers 10 hectares of vines, including 10
hectares of red. This exceptional terroir gives the wine. The exceptional soil gives the wine
excellent aging potential, making it one of the great wines of Roussillon.

WINEMAKING

Mutage while fermeting with the berries (fortification in cask before pressing). Bottled after two
years, aging in barrel.

AGEING
3yearsinoak

VARIETAL
Grenache noir 100%

TECHNICAL DATA
Aging in barrels: 3 month
Residual Sugar: 103 g/I
pH: 3.69

Total acidity: 2.40 g/I
SO2 total: 45 mg/L

16 % VOL.
Contains sulphites.

AGEING POTENTIAL
Over 15 years

TASTING

Deep ruby color. This wine has an intense and delicious nose of candied Morello cherries, candied
cherries. It stands out for its freshness on the palate and leaves a toasted note (dark chocolate,
cocoa).

FOOD PAIRINGS

Chocolate dessert such as a chocolate ganache macaron, the sweetness of the macaron and the
intensity of the chocolate blend perfectly with notes of candied cherries and cocoa.
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CLASSIC FOOD AND WINE PAIRINGS
Desserts, Cheese
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