SOILS

Large rounded stones (20%) Sand / Marl (30%)
Red sandstone (20%) Brown soil (30%)

GRAPE VARIETIES

Grenache noir Syrah
Mourveédre Cinsault
Grenache blanc Vaccaréese
Counoise Clairette

WINEMAKING PROCESS

Stainless steel tank (100%)
vieilles vignes

AOC CHATEAUNEUF-DU-PAPE Fermentation To C : 26°
Maceration : 17 days

Red 2016
AGEING
DOMAINE LA CABOTTE . ] .
84430 MONDRAGON Oak Barrels- Old (33% - Stainless steel tank (67% -
16 month) 16 month)
tel : +33 (0)4 90 40 60 29
mail : domaine@cabotte.com
site : http://www.cabotte.com
Contact : ERIC ET MARIE PIERRE PLUMET
VITICULTURE
Biodynamic / Organic (France certified)
Fédération des Syndicats de Producteurs de Chateauneuf-du-Pape EI -EE

BP 12 - 25 avenue Général de Gaulle - 84231 Chateauneuf-du-Pape Cedex
www.chateauneuf.com - www.vinadea.com
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The alcohol abuse is dangerous for health, consume in moderation E
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