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CHATEAU MAUCOIL

Chdateauneuf du Pape

red

LOCRATION : Chéateau Maucoil's vineyards are located in
ihe norhwest of the Chéleauneuf du Pape area, on the
left bank of the River Bhéne, and on the appellalion’s three
soil lypes: pebbles, Urgonian and sand.

VINEYARDS AND TERROIR : From the Domaine’s youngest
vines (40 years on average), planied with 4 grape va-
rieies on sandy and pebbly soils. The yield is around
25 hi‘ha dnd harvesling is carried out by hand, wiith the
grapes individualy soried before vinificalion.

GRAPE VARIETIES : Grenache noir (60%) Symh (15%)
Mourvédre (15%) Cinsault (10%)

PRODUCTION : The grapes are sorled and go info
concrele lanks, by grape variely and by parcel. Affer
around 30 days in val, with pumping over, rack-and-
return and punching down, the Wwines undergo a mixed
ageing, in vals and in banels previousy used for one

vintage, before being blended. raisins sont Iriés el mis en NN

cuves bélon, par cépage et par parcelle.

TRASTING NOTES : Shong ruby red hue with a beautiful
shine. Very fine on the nose Lwith superb black frult and
spicy noles. Delightiul and inlense on the palate, with
lovey bolance and gredt elegance, from the moment it
is bottled.

SERVING AND FOOD PAIRINGS : 16-17°C. Decanling

i5 advisable i the wine is opened when young (un- |

der 5 years). Delicious with beef slew or casserole or
mushroom risolto. Can be laid down for up to 10 years.
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| rape varieties
ID Card:

rache: now - the Gre-

N nache is the emblematic

grape of the south Bhéne
Valley. It'is very resislant o
drought and provides very
stueel juice.

It s tisualy blended and
confributes o the powuer of
the wines, as well as heir
greal elegance.

Syrah : This grape variely
produces highl coloured
wines with a beautiful pur-
plish hue, and inlense fruil
of Spice  armas, depen-
ding on the appellation. I
combines very el wifh
the 'Grenache, imparling
freshness, fruil and fannin o
the blend

Mourvedre : this grape va-
riefy, originaly rom Spain,
ripens lale and produces
wines which are inlense
ond powserful yel showl
greal finesse. Il is parficular-
L suilabte for maluring and
ageing in oak if the moturily
i5 wiell managed.

Cinsaull : vieux ceépage,
i presente DEses

el donne uges d'une
grande élegance, assem-
blé a d'aulres cépages plus
slruciures.

Find out more
on our websile
UL mMaueoil.com
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