
Technical information

Country: France 

Region: Rhone Valley

Appellation: Châteauneuf du Pape

Grape Variety : 

Terroir : 

Age of the vines : 

Vinification

Tasting notes

Best to drink: 

Wine pairing:

VIGNOBLE MAYARD

"Domaine du Père du Pape" Red 

Châteauneuf du Pape

Grapes destemmed and gently pressed. Traditional 

fermentation, vatting between 20 to 30 days in 

temperature controlled cement tank. Ages in "foudre" 

for about 12 to 18 months. Bottling is done on the 2nd 

spring following the harvest.

Domaine du Père Pape is a solid yet ambitious wine. It 

has a complex bouquet made up of a blend of cooked 

woodland berries, cocoa and spices. Its warm taste 

reveals the underlying tannins, delicate and dense, 

with a hint of prune and kirsch cherries.

Grenache, Syrah, Cinsault and 

Mourvèdre

sandy-loam, pebbles

Matches perfectly roast meat, lamb and mature 

cheese.

Can keep for a long time

average 55 years


