BOWLER
[

%

DOMAINE DE CRISTIA

CHATEAUNEUF-DU=-PAPE “CUVEE RENAISSANCE”

VINTAGE 2022
COUNTRY France
REGION Southern Rhone

APPELLATION

Chéteauneuf-du-Pape

WINE TYPE Red

VARIETIES 60% Grenache 40% Mourvedre

ORGANIC | Certified Organic (not on label)

VINEYARD From 115 year-old Grenache in Cristia Haut and 55 year-old Mourvedre from the

south east of the appellation

SOIL Sand\/ clay with an east exposure

VITICULTURE Certified organic since 2008, but not on label
C l;({'lmglffrﬁl VINIFICATION Destemmed and fermented spontaneously in tank
(”AT;UN#F-:J AGING 18 months in barrel, approximately 40% new oak
Renaissance =
PRODUCTION 500 cases

ABV?% 15%

BOTTLE UPC 3760060199157

Domaine de Cristia was established in 1942, with only two hectares of vines; at that time, all

grapes were sold to négociants. When Baptiste Grangeon inherited the vineyards from his father

in 1999, he was the first to bottle as Domaine de Cristia. Today, Baptiste manages the winery

with his sister, Dominique, and they have gradually added vineyards over the years, to a total

of 20 hectares of vines in Chateauneuf-du-Pape. Ninety percent of their holdings are in the
lieu-dit Cristia, with the remaining ten percent spread over three different areas. These parcels are comprised of varying soil-types, including
sand, clay, limestone, and galets, and benefit from a cool, fresh north-easterly exposition which allows the grapes and wines to develop supple,
elegant tannins. Their Syrah and Mourvedre vines average 55 years old and the oldest Grenache is over 100 years old.

The domaine follows organic agriculture for all work in the vineyards and has been certified from the 2008 vintage. No chemical fertilizers,
herbicides or pesticides are used to treat the soils or the vines. Ploughing and weeding are practiced according to the blocks and the yields
desired. Vines are treated with copper sulphate and sulphur occasionally blended with a nettle infusion/tea (four to five times a year). Only
organic fertilizer (i.e., sheep manure) is used.

The grapes are selected in the vineyard and then destemmed before being put into vats. Three weeks of fermentation and maceration in
concrete vats follow, with the use of indigenous yeasts. Temperatures are kept low in order to produce aromatic wines. They do not insist on
any massive extraction, but prefer the ‘matiere’ to express itself. Due to the work in the vineyards, the grapes possess enough concentration.
The pressed juice and free-run juice are blended together according to the vintage. Chateauneuf-du-Pape wines are aged in concrete vats
and barrels for a minimum of 18 months, while Cotes-du-Rhone and Vin de Pays are aged only in concrete vats for eight to 12 months. All of
their wines are noteworthy for their finesse and elegance.
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