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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. While each family member has a specialization and area 
of expertise, everyone is involved in all major decisions in the vineyard and cellar while 
maintaining profound respect for tradition. Certified organic and biodynamic since 2010, the 
family own all the vineyards they work with: 32ha in Châteauneuf-du-Pape, 25ha in Rasteau 
and 10ha in Côtes du Rhône. 

ABOUT THE WINE
The vines flourish in a stony limestone clay soil and exhibit a unique complexity thanks to 
certified organic and biodynamic agriculture. Wild yeasts, co-fermentation, temperature 
control, soft extractions and a short maturation period are all implemented to preserve the 
delicacy of the fruit. This Côtes du Rhône 2020 is full of fresh, juicy red fruit and a refreshing 
floral note. Its smoothness, freshness and delicate characteristics offer immediate pleasure.

TECHNICAL DETAILS
Varietal Composition: 70% Grenache, 30% Syrah 

Fermentation: Both varietals are destemmed and co-fermented in stainless steel tank, with 

controlled temperature and using only native yeast. Then, it is aged 3 months in 2/3 stainless steel 

tank and 1/3 large old foudre  |  Alcohol: 14%

KEY SELLING POINTS
• Fruit for the wine is sourced only from the family’s certified organic and biodynamic 

vineyards in Rasteau and Côtes du Rhône

• An 8th generation family owned estate who have perfected their winemaking practices and 
style through decades of experience, passed down from father to son

• One of only a handful of producers in the region to produce a certified biodynamic Côtes 
du Rhône from estate vineyards
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