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Provenance: 
Rasteau, Southern Rhône

02

Grape Variety:
100% Grenache

03

Pairing:
Salads and Shellfish

04

Serving: 
Temperature: 12ºC

Vineyard Cultivation: 
Based in the heart of the Rasteau appellation of Rhône, Domaine 
du Trapadis has been owned and run by the Charavin family since 
1850. Helen Durand, the current owner, is the fourth generation of 
the Charavin family to grow grapes upon these soils. Spanning 35 
hectares, the domaine’s vineyards are grown under the appellations 
of AOP Rasteau, AOP Rasteau VDN, AOP CDRV Cairanne, AOP 
CDRV Roaix, AOP CDR, and Vin de France. This cuvee comes 
from the lower areas of Rasteau from vines 25 years old on average.

Vinification: 
Fermentation occurs spontaneously with only indigenous yeasts in 
steel tanks and partly in tonneaus. The wine then matures for 6-12 
months, depending on the vintage, in used 350-litre tonneaux and is 
bottled with few decantings, no filtration and a low dosage of sulfur 
dioxide.

   
Tasting Notes: 
Rare to find a pure version of this vine, here characterized on the 
nose by aromas of ripe fruit, especially pear, peach and grapefruit 
peel, surrounded by light aromas of aromatic herbs. On the palate 
it presents itself as decisive, slim and clean, leaving a deep mineral 
memory: its authorial signature.

Soil Type: 
Calcereous-clay soils

Method: 
Biodynamic, Certified Organic (Ecocert)


