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Domaine les Peres de I'Eglise, Le Calice de Saint
Pierre | AOP Chateauneuf-du-Pape, Red

AOP Chateauneuf-du-Pape, Vallée du Rhdne, France

Domaine des Péres de L'Eglise has a long history in the Southern Rhéne Valley as the
family has been involved in grape growing and wine making in the region dating back to
1884. However, the modern era for the property is quite recent with the start of high
quality wines only beginning to take place with the 2007 vintage. Stepping back just a bit,
prior to the birth of Domaine des Péres de L'Eglise in 1978, the estate was known as
Domaine de Saints Peres.
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LOCATION
Ihe Domaine covers the four main terroirs of the appellation: sand, limestone, clay and pebbles
; Dg TERROIR
o Aol Ablend of Chateauneuf's 4 terroirs (sand, limestone, clay and pebbles
«Peres.’Eglise
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% Long maceration in truncated cone-shaped vats
: Le Calice deVS;:Pierre 2019 AGEING
12 months in tuns (50%), barrels (30%) and concrete vats (20%).
Chateauneuf-du- ape ‘
2 VIGNERON - RECOLTANT
VARIETALS 14,5 % VOL.
Grenache noir 85%, Syrah 10% vedre 5%  GM: No.
Contains sulphites. Does not contain egg or egg prodt Doe

t contain milk or milk-based products.

SERVING
16°C/ 61°F

AGEING POTENTIAL
Over 15 vyears

TASTING
While raspberry and strawberry notes are crisp and restrained on the nose, they gain ripeness
agrlculture ) et . o or

RAISONNEE and c ntration on the p of this succulent, fruity u(i M \d\ from € sren -

Derine S ¢ “(\ by Syrah and M dre, it's a brawny but mpm achably juicy, primary th at
drinks well already. The ﬁm his \w g, marked by pleasant hints of alm om\ and p:«i!\'v.” - Anna Lee
C., Wine Enthusiast Magazine

FOOD PAIRINGS

Red meat in sauce, quail, pigeon, duck.
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