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PHILIPPE AUSTRUY 
Proprietor ABOUT THE WINERY 

Commanderie de Peyrassol is located in the foothills of the Massif des Maures mountain range, 10 
miles from the Mediterranean Sea, between Cannes and Marseille. Existing as a winery for almost 
800 years, Commanderie de Peyrassol has thrived as a sanctuary for gathering travelers, all the 
while holding true to its values of hospitality and conviviality. The estate consists of 1,000 hectares 
with 95 hectares planted to vineyards cultivated on dry, rocky clay and limestone soils. With effort 
from the current owner, Philippe Austruy, to revitalize estates centuries old reputation, Peyrassol 
is now, more than ever, synonymous with great wines and celebrated generosity across the world.

ABOUT THE WINE
Certified Organic beginning with the 2022 vintage, Château Peyrassol is made from selected 
parcels of mainly old vines. Very representative of the estate’s style in its commitment to 
excellence, they are characterized by their complexity and balance. In the vineyard, everything 
is done to obtain the best from the oldest plots in the heart of a vast preserved and wooded 
area. Delicate pneumatic pressing, careful separation of the juices. Traditional vinification 
in temperature-controlled stainless steel vats precede the blending of these carefully selected 
parcels. At the end of fermentation, a light racking is done allowing only the best of the lees to 
be kept, which are then carefully worked to develop the wines long-tasting aromatic potential. 
The final wine is a very pale pink color with an elegant, yet complex nose. The palate is 
straightforward and clean: fine, silky, tender, delicate and lively at the same time. The freshness 

of the finish supports a measured volume and a touch of saltiness harmonizes the whole.

KEY SELLING POINTS
• First vintage Certified 100% Organic

• 100% Estate grown

• A blend of the oldest selected plots of the estate with very low yields

• Each varietal is vinified separately, imparting complexity to the final blend

TECHNICAL DETAILS

Varietal: 45% Cinsault, 25% Grenache, 10% Syrah, 8% Mourvedre, 4% Tibouren, 8% Rolle 

Soil: Clay and limestone, with a high proportion of gravel 
Aging: In stainless steel tanks on fine lees   |  Alcohol: 12.5%

2022 CH ÂT E AU PE Y R A SSOL ROSÉ  
AOP CÔT E S DE PROV E NCE


