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ABOUT THE WINERY 
Domaine de Beaurenard has been a family-run estate for eight generations. Today, brothers 
Daniel and Frédéric Coulon and Daniel’s sons Victor and Antonin are dedicated to producing 
the most essential expressions of this historic region, long sought-after by discerning collectors 
and enthusiasts around the globe. The Coulon family own more than 80 acres of Châteauneuf-
du-Pape vineyards that are 45 years old on average and cultivated organically (Ecocert certified) 
and biodynamically (Demeter certified ).

ABOUT THE WINE
Châteauneuf-du-Pape is characterized by the diversity of its soils, with a mosaic of plots 
where different varieties grow together on limestone rock, round pebbles on a clay substrate 
with varying amounts of iron, and fine sedimentary sand. The grapes from the Domaine de 
Beaurenard estate are hand-picked and sorted in the vineyard. Then, they undergo a long, 
gentle pressing, co-fermentation and maturing in stainless steel vats, small foudres and oak 
barrels for 6 months. The finished wine provides delicate floral notes, a fresh texture and crisp, 
juicy fruit with a saline finish.

TECHNICAL DETAILS
Varietal Composition: Clairette Blanche & Rosé, Grenache Blanc & Gris, Bourboulenc, Roussanne, 

Picpoul and Picardan 

Aging: Matured in stainless steel vats, small foudres and oak barrels for 6 months

Alcohol: 13.5%

KEY SELLING POINTS
• Certified fully organic and biodynamic since 2010 with profound respect for the land and 

the vines, picking all grapes by hand and sorting in the vineyards

• All 6 permitted white varietals are used, co-planted  and co-fermented in respect of the 
tradition in Châteauneuf-du-Pape

• The family’s vineyards are spread across the whole Châteauneuf-du-Pape appellation and 
planted on all 4 types of soils, bringing more complexity to the wine
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Winemakers
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“Fresh, with quinine, lime, peach, 
honeysuckle and star fruit notes streaming 
through. Offers a bright, mouthwatering 
finish. Very fresh  now but will broaden out 
a little with moderate cellaring.”

 –James Molesworth, November 2019
(2018 Vintage)


