
Behind the Wine: 100% estate fruit, offering the purest expression of a great 
Provencal terroir

Vineyards
The oldest vines of the estate from the Girette and Longchamps areas, currently under  
organic conversion

Soil
Clay and limestone from the Triassic period, with a high proportion of gravel

Varietals
45% Cinsault, 25% Grenache, 12% Ugni Blanc, 10% Syrah, 8% Rolle 

Alcohol
12.5% 

The 2020 Vintage
The 2020 season began in spring with regular rainfall until mid-July. Until the beginning  
of August, the water stress remained moderate. With the summer heat, the soils of the  
plateau as well as the hillside (where our Rolle and Syrah grow) became relatively tense.  
Yet, the temperature variations between the cool nights and hot days helped reach a well-
balanced acidity. The seasonality favored a very active ripening leading to harvest taking place  
a week earlier than in 2019. The wines are mature and well-balanced.

Vinification
Harvested during the cool temperature of the night, the fruits are destemmed and pressed 
with minimal exposure to oxygen to preserve freshness and aromas. The grapes are vinified by 
direct pressing and in the course of this process the wine develops its delicate pink color. After 
fermentation in stainless steel at a controlled temperature, a light racking is completed to retain 
only the best lees which are then worked carefully to promote both the aromatic expression and 
the potential of the wine to last over time.

Aging
In order to preserve its fruit-filled aromas and freshness, wine is aged in stainless steel vats

Tasting
Pale in color, with soft rose-tinted overtones, Château Peyrassol radiates freshness. It’s subtle 
nose of citrus, vine peach, apricot and delicate florals is inviting. It has a dense palate, poised 
and lively, and is notable for its balance, punctuated by a long, fruity finish.

Pairing
Pairs well with seafood such as fish soup or grilled sole but will also add a delight to any  
berry desserts.
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