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DOMAINE DU VIEUX TELEGRAPHE

Region: Southern Rhône
Producer: Henri Brunier
Founded: 1895
Annual Production: 17,000 cases
Website: www.vieuxtelegraphe.com

The AOC for Châteauneuf-du-Pape is in the Rhône Valley stretching from Orange to Avignon.  Domaine Vieux Télégraphe was founded in 1895, and takes its name Vieux Télégraphe (Old Telegraph) from a rocky plateau of the Domaine where in 1792 Mr. Chappe, the inventor of the optical telegraph, installed a relay tower.

Total acreage: 125 acres of red vines, located on the Plateaux des Crau, on the southeast side of the appellation at an altitude of 360 feet. The vines used for the production of white Vieux Télégraphe are planted on the same soil and sub-soil.

Soil: 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: 
- Red: Harvested by hand with a selection of the finest grapes; partially crushed and destemmed; traditional fermentation for 15 to 20 days in temperature controlled stainless steel; pressed with a pneumatic press. The red is aged in cuve for one year and racked regularly, then it goes into large oak foudres for another 8 to 10 months. It is bottled without filtration.


- White: Harvested by hand, a severe selection of perfect grapes in the vineyard; pneumatic press, settling of the juice for 12 to 18 hours, fermentation in vats (85%) and barrels (15%), primarily for the Roussanne. As soon as the fermentation is completed the different grape varieties are blended and aged in cuve for seven months before bottling.

Grape Varieties: Grenache Noir 60%, for the fullness, the volume and richness, the unctuosity, the suggestion of licorice...Mourvèdre 15%, for tannic structure, aging potential, deep color, aromatic complexity...Syrah 15%, for its fruity aroma, fine tannins, vivid color, freshness...Cinsault 5%, for finesse and elegance...The final 5%, is a blend of several red and white varieties traditionally planted at Châteauneuf-du-Pape.

Food Pairing: With its structure and complexity this red wine will go well with game, lamb, or risotto with wild mushrooms cooked in a red wine sauce.

Tasting Notes: The Vieux Télégraphe Rouge invariably has a beautiful color, an earthy nose, but one of freshness, lively and promising. One finds freshness in the mouth, nervy and lightly mentholated. At the same time, it is suave and  rich on the finish. The tannins are supple and ripe with no dryness. The end of the tasting is very clean and woody, rich with a light licorice taste. 
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	Châteauneuf-du-Pape Rouge



	60% Grenache Noir, 15% Syrah

15% Mourvèdre, 5% Cinsault, 5% Others
	50 years
	125 acres
	Stony, Clay

	Châteauneuf-du-Pape Blanc

	45% Clairette, 25% Grenache Blanc,

15% Bourboulenc, 15% Roussanne
	35 years
	9.5 acres
	Stony, Clay
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