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VIEUX MAS DES PAPES

~7 y
PPELLATION CHATEAUNEUF-DU-PAPE CONTROLEE

LE VIEUX EGRAPHE
PROPRIETAIRE - RECOLTANT 0 BEDARRIDES - FRANCE

PRODWRANCE




VIEUX MAS DES PAPES

Region: Southern Rhône

Appellation: Châteauneuf du Pape

Producer: Henri Brunier
Website: www.vignoblesbrunier.com

While the trend in wine today is toward special blends and reserve bottlings, allowing a domaine to charge more per bottle while taking the best parcels out of the regular blend, Domaine Vieux Télégraphe has always stuck by their traditional Châteauneuf bottling, with the insistence that to take anything out would be a compromise in quality. But since the Châteauneuf du Pape from Vieux Télégraphe can be firm and unyielding in youth, the Bruniers have decided to bottle a wine from their younger vines. It is made with grapes that are destined for the traditional Vieux Télégraphe bottling but are still two or three years away.

This wine, which they call Vieux Mas des Papes, comes from the same stony terrain and receives the same careful vinification as the classic bottling. It shows typical Vieux Télégraphe richness and complexity, yet the tannins are softer and more finessed, making it perfect at table, especially with lamb, beef and braised dishes. The Bruniers feel that its perfect destination is at the restaurant table, and have revitalized an old label that they used for local brasseries and bistros in the 1940s.

The name is taken from the name of one of the family houses, Mas, belonging to the Bruniers.   It was built at the beginning of the century in the heart of La Crau. On the right side of this house you will find the offices of Brunier’s Wine Growers Association, and on the left, facing Les Dentelles de Montmirail, the home of Daniel Brunier.

Soil: Same as Vieux Télégraphe, Le Plateau des Craux. The soil is covered by large round stones (galets roules), then a layer 3 to 5 feet deep of sandy limestone on top of a deep layer of red clay.

Vinification: 70% destemming, 15 days of fermentation in temperature controlled stainless steel tanks with daily pump-overs and manual pigeage (punching the cap).

Appellation:


Varietal:
Vine Age:
Acreage:
Soil Type:


Châteauneuf du Pape Rouge

80% Grenache


10% Mourvèdre

10% Syrah
20 years
Varies

Stony, Clay

Châteauneuf du Pape Blanc

40 % Clairette


30% Grenache Blanc

15% Bourboulenc

15% Roussanne
8 years

5 acres

Stony, Clay
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