CELLIER DES PRINCES

Producteurs de Chateauneuf-du-Pape depuis 1925

Nos Domaines

AOP RASTEAU, DOMAINE DES DEUX RIVIERES
2027

Discover Domaine des Deux Riviéres, a brand-new cuvée born in 2023,
from a vineyard situated on a hillside in Rasteau, framed by two rivers, the
Aygues and the Ouvéze. From the vines of passionate winemaker Julien
Cornud, this certified High Environmental Value wine reflects his love and
respect for his terroir. Cradled by the legendary Mistral wind and bathed in
the sunshine of Provence, it offers exceptional depth and finesse. Immerse
yourself in the essence of this Cru de Rasteau, a true jewel of the Southern
Rhéne Valley.

TERROIR
Marls.

GRAPE VARIETIES
Grenache 80%, Mourvedre 15%, Syrah 5%.

WINEMAKING
De-stemming, 5-week vatting with pumping-over and delestage.
Fermentation temperature 25 to 30° C.

AGEING
6 months in vats.

DOMAINE TASTING NOTES

DES DEUX RIVIERES This wine has a deep garnet-red color. The nose is intense and complex,
with notes of black fruits (blackberry) and spices. Full-bodied and fruity on
the palate, with very silky tannins.

: HASTEAU TASTING ADVICES

; Aging 3-5 years. Serve between 14°C and 16°C.

FOOD PAIRINGS
A wine to enjoy today with all Mediterranean dishes, as well as with
sauces, poultry and cheese.

& AWARDS
Vintage 2022 : Gold medal Vinalies France 2023 (Grand Or) // Gold
medal Feminalise 2023
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