CLOS CACHET

DOMAINE DU TRAPADIS
Rasteau Rouge ‘Les Cras’
2020
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Provenance:
Rasteau, Southern Rhone

Grape Variety:

70% Grenache Noir,

10% Carignan, 10% Mouvedre,
10% Syrah
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Pairing:
Roast lamb, BBQ, stews and
aromatic foods.

Serving:
Temperature: 16°C

VIGNERON

Vineyard Cultivation:

Based in the heart of the Rasteau appellation of Rhone, 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 CDRYV Cairanne, AOP
CDRV Roaix, AOP CDR, and Vin de France. This cuvee comes
from Rasteau vines that are 30 years old, pruned in cordon de Royat.
Vinification:

The grapes are hand-picked and carefully sorted. The grapes are
destemmed and then lightly crushed. Native yeast fermentation. The
grape varieties are vinified together, except for the Syrah, which is
vinified separately because of its early maturity. Pumping over every
4 days allows a smoother extraction. Vatting time is 20 days at a
temperature not exceeding 25°C. The wines are blended in January
and aged in cement vats on fine lees for 18 months.

Tasting Notes:

A powerful wine which reveals itself with a beautiful deep red
colour with some garnet highlights and a remarkable bouquet of
red fruits, laurel and garrigue. In the mouth we discover a pleasant
suppleness followed by a finish of freshness and minerality.

Soil Type:
Clay-limestone composed of red clay and rolled pebbles

Method:
Biodynamic, Certified Organic (Ecocert)
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