




HISTORY
In the 15th century, the villagers of Crussol be-
gan to venture outside the walls of the castle, 
eventually settling in the Mialan Valley to plant 
their vines. In their dialect, the village of Saint-
Pierre-d’Ay became Saint-Péray. Saint-Péray 
wines were already widely known, but now 
came to be popular with royalty. After the 
French Revolution, however, the village chose a 
more religiously neutral name for its wine, and 
for a time the wines were just known as “Péray 
white”.
One of the appellation winemakers, Louis-
Alexandre Faure, seeing the way Champagne 
was made, was inspired to try the same me-
thod himself, and in 1829 he produced the first 
Saint-Péray sparkling wine. The wines reached 
their peak of popularity in the 19th century, 
when 80% of them were enjoyed throughout 
Europe. They were served at the tables of the 
great and good, from the Tsars in Russia to 
Queen Victoria in England. Even Pope Pius 
VII sang their praises. On December 8, 1936, 
Saint-Péray officially became a Cru. The 20th 
century was a time for restoring the vineyards, 
necessary after the phylloxera crisis of the late 
19th century. The winegrowers and cooperative 
wineries involved in the restructure concen-
trated on still wines, and gradually the traders 
began to return, the number of distributors 
grew and the popularity of Saint-Péray wines 
began to rise again.

GEOGRAPHY
Located on the right bank of the Rhône, 5 km 
west of Valence in the Ardèche, the appellation 
vineyards grow in the commune of Saint-Péray 
and part of the commune of Toulaud.

CLIMATE
Rugged slopes and a deep valley create a rela-
tively cool micro-climate within a region with a 
much warmer, continental climate.

SOILS
The Saint Péray terroir shows a remarkably rich 
geodiversity, with changes accrued over four 
geological eras. In the Primary, granite from the 
volcanic magma of the Massif Central brought 
a distinctive touch of silica; in the Seconda-
ry, the Alpine Ocean flooded south-eastern 
France, exposing the Jurassic limestone of the 
Mountain of Crussol, which gives the terroir its 
calcium content. In the Tertiary, the hill at Crus-
sol became an island, surrounded by rising seas. 
The marine deposits laid down at this time form 
a major part of the appellation’s clay/limestone 
soils; and in the glaciations of the Quaternary, 
fine particles carried in by the winds created 
layers of loess. And finally, the Rhône added to 
the diversity of soils by bringing down alluvial 
deposits from the Alps.

VARIETIES AND FLAVOURS
The wines are unmistakably a product of the Ardèche, made 
from two varieties, Marsanne and Roussanne.
Whether blended or made from just one type of grape, still 
wines are light with low acidity, and show a stunning range 
of aromas including dried apricots, acacia, beeswax, quince, 
spices, nuts, fresh lychee, white peach, cooked apples, liquorice, 
violets and citrus.
Roussanne is delicate and subtle, giving wines of very high 
quality - straw yellow in colour and with superb flavour. Aro-
mas are redolent of apricot, hawthorn, green coffee, honeysuc-
kle and honey with a touch of iris root.

Still or sparkling, Saint-Péray’s distinctive white wines 
take you on a journey. Around 100 ha of vineyard grow 
on the gentle slopes leading up to Château de Crussol, 
a fortress built on a limestone spur, looking out over the 
Rhône Valley with the same watchful benevolence as 
the statue of the Virgin Mary. The terroir is diverse, the 
climate extraordinary, the landscape bold and rugged – 
all combining to give Saint-Péray’s white wines a unique 
character. A tiny fraction of these wines are sparkling, 
made with the Traditional Method.
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Saint-Péray

WHITE 
100%

AOC CRU DES CÔTES DU RHÔNE

SURFACE DE 
PRODUCTION 2023

PRODUCTION 
TOTALE EN  2023

SAINT-PÉRAY
Tendance tranquille ou agitée… Ce vin blanc original et 
unique vous propose un voyage dans la diversité. Sur 111�àha, 
le vignoble de Saint-Péray s’épanouit en pentes douces au 

line en forme d’éperon calcaire surplombant la Vallée du 
Rhône, semble avoir, au même titr e que la statue de la 

Son terr oir multiple, son climat exceptionnel, son relief racé 
et tourmenté donnent aux vins blancs de Saint-Péray un ca-
ractère unique. L’originalité du Saint-Péray : 6 % des vins 

traditionnelle.
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111 HA

3 905 HL

PART DE L’EXPORT

14%

| CÉPAGES ET SAVEURS
Pur produit d’Ardèche, le Saint-Péray est le fruit de deux 
cépages, Marsanne et Roussanne. En assemblage ou en mono-
cépage, les vins tranquilles sont légers, peu acides, présentent 
des arômes d’abricot séché, acacia, cire d’abeille, coing, épices, 
fruits secs, litchis frais, pêche blanche, pomme cuite, réglisse, 
violette, agrumes... La Roussanne, délicate et subtile, est un 

de couleur jaune paille, au bouquet remarquable et vieillissant 
très bien. Les éléments aromatiques originaux de ce cépage 
font penser à l’abricot, à l’aubépine, au café vert, au chèvre-
feuille, au miel, au narcisse discret, à la racine d’iris... 

BLAN C
100%

RENDEM ENT
MOYEN

35 HL/HA

W-NW E-SE

1km

Torrential alluvium with
rounded cobbles
and boulders

Granite with 
black mica

Pliocene
clay

Recent alluvium

Ancient Rhône alluvium
with rounded cobbles

Complete limestone
series from Triassic
to Jurassic

Granite

Angular limestone
scree

Thin hillside soils
on limestone

Gravelly
hillside loess

Old fluvial terraces 
with rounded cobbles

Sandy scree at
bottom of granite
slopes

Southern facing
slope of the valley

Shallow granitic sand,
acidic and pebbly

450m

400m

350m

300m

250m

200m

150m

100m

MONTAGNE DE CRUSSOL

LE RHÔNE

PRODUCTION 
SURFACE AREA  
IN 2025

128 HA
TOTAL PRODUCTION 
IN 2025

2 713 HL
AVERAGE YIELD 2025

21 HL/HA
EXPORT

14%
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HISTORY
Vines have been cultivated in this area since 
the 5th century BC, planted by the Greeks and 
developed by the Romans. Tavel had an en-
viable location on a major route between the 
Roman settlements at Roquemaure and Nîmes, 
the perfect place to grow and develop. A va-
riety of artefacts dating back to this period 
have been found, including amphora fragments 
depicting bunches of grapes. Meanwhile, the 
name Villa Tavellis, from which Tavel derives, 
first appeared in written documentation in the 
13th century. In the mid-14th century, Pope In-
nocent VI was particularly fond of wines from 
the Rhône’s right bank, and served the wines of 
Prieuré de Montézargues at the Papal court; 
the priory’s wine estate still exists today, lying 
at the heart of the Tavel AOC area. When the 
Papacy returned to Rome, and right up until 
the French revolution, the region’s wines were 
exported to Italy. In 1902, Tavel formed a union 
to represent their owner-winegrowers; and in 
1927, at the suggestion of Baron Pierre Le Roy 
de Boiseaumarié, Aimé Roudil, union president, 
led 40 Tavel producers in petitioning the Gard 
authorities to officially define the production 
area. Tavel was awarded AOC status in 1936, 
and has since become France’s leading rosé 
wine.

GEOGRAPHY
The vineyards lie in the commune of Tavel in 
the Gard département, on the right bank of the 
Rhône.

CLIMATE
The climate has Mediterranean influences, with 
low rainfall and an average of 2,700 hours of 
sunshine a year. It is heavily influenced by the 
Mistral wind.

SOILS
The Tavel winegrowing area can be divided 
broadly into 4 sections. The first is alluvium ge-
nerated by the Rhône, and is found on the hill-
sides of Lirac and Tavel, in the form of alluvial 
deposits covering the lower and mid terraces. 
The second is an area of sand dating from the 
Mid-Pliocene, lying between Tavel and Roque-
maure. Limestone marl deposited during the 
Lower Barremian forms the Villeneuve les Avi-
gnon, Les Angles and Tavel massif makes up 
the third section, and finally, an area of Upper 
Barremian Urgonian Limestone making up the 
Tavel-Rochefort du Gard massif comprises the 
fourth. These are primarily crystalline clay and 
reef limestones with gravelly detrital limestone.

VARIETIES AND FLAVOURS
Grenache noir is the basis for Tavel wines. The other grape 
varietals allowed in the blend are Cinsault, Bourboulenc, Clai-
rette, Mourvèdre, Picpoul and Syrah. Carignan and Calitor 
are also used, but infrequently. The colour of Tavel’s rosés 
can vary from deep salmon pink to rose-pink with a glimmer 
of ruby. Their complex nose of red berry fruit mellows into 
smooth notes of stone fruit and almonds, while the full, roun-
ded palate shows superb fullness of flavour, underpinned by 
a touch of spice.

Prepare to be amazed! Tavel wines are available in rosé 
only – but what a rosé it is. Novelist Honoré de Balzac 
described it as one of those unusual rosés that age 
beautifully. Tavel wines are without equal – complex, 
full-bodied, dense and aromatic – a wine for foodies, for 
gourmets… there are no rules. Tavel is one of those rare 
wines to accompany you from starter to dessert.

CÔTES DU RHÔNE CRU AOC
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ROSÉ 
100%

SW SE

200m

100m

Thick banks of
hard limestone LES VESTIDES

Thin soils with 
fragments of
limestone

Slabs of limestone
forming an anticline

Pliocene sand Clay of pliocene sediment

Scree-covered slope:
sand and rounded cobbles

Lower slope
colluvium

VALLONGUES

1km

Ancient Rhône alluvium:
rounded cobbles and red earth

Encrusted sand and
rounded cobbles

NE NWPRODUCTION 
SURFACE AREA  
IN 2025

781 HA
TOTAL PRODUCTION 
IN 2025

21 097 HL
AVERAGE YIELD 2025

27 HL/HA
EXPORT

34%
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low with shimmering highlights, and are made 
from Clairette, Grenache blanc, Bourboulenc, 
Roussanne, Marsanne and Viognier. They have 
floral aromas of broom and acacia, sometimes 
with a note of citrus.

HISTORY
Winegrowing in the Rhône Valley started with 
the Roman settements, and was particularly 
prevalent around Orange in the 2nd and 1st 
centuries BC. The remains of a Roman villa 
have been found in Vacqueyras - Vaqueiras in 
Provençal, from the Latin Vallea Quadreia, the 
Valley of Stones.
The first written evidence of viticulture in the 
area dates back to the Middle Ages. The first 
cadastral map of Comtat Venaissin is dated 
1414, and records the existence of vineyards in 
the village. Later, in 1448, reference is made 
to taxes payable on grape harvests and wine 
produced in Vacqueyras. In 1791, after the revo-
lution, the vineyards of Comtat Venaissin -  in-
cluding those of Vacqueyras -  were annexed 
to France.
In 1937, Vacqueyras was part of the Côtes du 
Rhône regional appellation area. In 1955, it 
became part of Côtes du Rhône Villages, and 
in 1967, one of the Côtes du Rhône Villages 
with village name. Finally, on August 15, 1990, 
it reached the pinnacle and was officially reco-
gnised as an appellation in its own right.
 

GEOGRAPHY
The vineyards are located in the two communes 
of Vacqueyras and Sarrians in the Vaucluse, at 
the foot of the Dentelles de Montmirail.

CLIMATE
Mediterranean climate, with one significant ad-
vantage – the Mistral wind gusts through the 
vineyards, cooling and cleansing them. Rainfall 
is seasonal, and summer temperatures are very 
high.

SOILS
These AOC vineyards at the foot of the Den-
telles de Montmirail grow in the alluvial soils 
and glacial terraces of the Riss glaciation. Soils 
are made up of sandy clay with banks of roun-
ded cobbles on the terraces of the garrigue.

VARIETIES AND FLAVOURS
For red wines, the main variety is Grenache noir, followed by 
Syrah and Mourvèdre. Vacqueyras reds show deep colours 
ranging from appealing ruby red for young wines to a darker, 
more intense red for those with good ageing potential. The 
nose reveals a rush of fruity flavours, including black cherries, 
stone fruit and blackberries, with notes of candied fruit and 
figs. There can also be pronounced, spicy hints of leather and 
game, and even a touch of smoke. They are powerful, rich and 
full-bodied with a mouth-watering finish. Rosés are pleasingly 
coloured, with appetising, fruity aromas and flavours of wild 
strawberries and white flowers. Whites are light, bright yel-

Steep terraced vineyards, woodland plains, vast bands of 
garrigue scrubland - the wines of Vacqueyras are shaped 
by their distinctive terroirs, and are available in red, 
white and rosé. The soils here are very varied, giving the 
Vacqueyras wines a wealth of different fragrances and 
flavours. The wines are powerful and full of character, 
and have a distinctive edge of freshness and finesse. They 
are often chosen for their reliably high quality, and since 
1998 have been the official wines of the Avignon Festival, 
building up their reputation with a broad international 
audience.

CÔTES DU RHÔNE CRU AOC
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VACQUEYRASLes Garrigues

Beauregard
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Montmirail

Les Cazaux
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TERTIARY : OligoceneTERTIARY : Miocene

3 QUATERNARY

colluvium scree

3. Longue Toque - At this point you are (just) outside the town 
of Vacqueyras, but has some strong points: Very nice view over 
the village, a typical nice provencale road, with Mediterranean 
fragrances within reach. (Alep pines, Provencale green oak, 
Kermesse oak... Etc)

The objective is that we reach a point where the Quarternaire 
timeperiod, made a deposited of limestone in the form of rock 
and colluvium.

Soil
Calcareous scree and colluvium derived from the erosion of the 
strong mountain range the Dentellles de Montmirail with 
geological deposits of sand and marl from the Tertiary 
timeperiod. Note: dominant elements, limestone, marl and sand.

2 . « The path of Garrigues”
(one of the roads Montirius)

The goal is for you to demonstrate and to feel 
the Miocene sand, that here in Vacqueyras is 
widely spread and typical of the AOC.

Soil
Fine sand, of ancient sea deposits (15 million 
years ago) . They melt together with marl in 
the form of long compressed formations going 
North West - South East.. The sand is ideal for 
relatively light fruity red wines, the marl is 
better for white wines.

3. "Les Garrigues"

broad gravel deposits = old alluvium in Quartenary 
timeperiod of the river l 'Ouvèze and represents a 
large area of the AOC Vacqueyras.

Soil
Rubble with a high proportion of lime.
Weatherworn surface to a depth of 0.50 m (climatic 
weathering), from light yellow to almost brown 
color. The substrate of the gravel, contains 
cobaltlime and marl, and have their influence on the 
vine (marl = good stocking of water, cobalt calcium 
is variable) Very good for red wines.

PRODUCTION 
SURFACE AREA  
IN 2025

1 421 HA
TOTAL PRODUCTION 
IN 2025

38 147 HL
AVERAGE YIELD 2025

27 HL/HA
EXPORT

26%

RED
93%

ROSÉ
0,5%

WHITE
6,5%
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HISTORY
Having been occupied by the Romans, Vin-
sobres then went on to become the possession 
of the barons of Montauban, and subsequently 
owned by the Dauphins and Princes of Orange 
and Urre. The name Vinsobres comes from Vin-
zobrio, the oldest recorded version of the village 
name, dating back to 1137; this in turn is thought 
to derive from the pre-Celtic Vintio, meaning 
height, and the Celtic suffix briga (mountain).
In 1633, Joseph Marie de Suarès, Bishop of Vai-
son-La-Romaine, coined the adage still used 
by the terroir’s winegrowers today: “Vinsobres, 
or sober wine - drink it soberly.” Vinsobres red 
wine was a Côtes-du-Rhône Villages AOC un-
til 2006, when it was promoted to become the 
first standalone Côtes du Rhône Cru in Drôme 
Provençale.

GEOGRAPHY
Vinsobres enjoys an unusual but very favou-
rable geographic location, making it a southern 
Cru with distinctly northern characteristics. 
The vineyards grow at altitudes of 200 – 450 
metres, in terraces, with the Prealps on one side 
and Mont Ventoux on the other.

CLIMATE
A very particular microclimate protects the 
village and its vines planted in amphitheatre 
formation. Summers are hot and dry, with the 

local Mistral and Pontias winds bringing cooler 
air at night.

SOILS
The north-east/south-west facing terroir of the 
Vinsobres hillsides rises to over 500 metres, and 
is characterised by a wide diversity of soil types. 
Their character and potential gives wines with 
superb complexity. The village of Vinsobres is 
divided up by altitude, ranging from 184 metres 
at its lowest to a peak of 509 metres. Average 
altitude is 325 metres.
The AOC terroir lies between the Miocene se-
dimentary basin of Valréas and that of the Ay-
gues river, the Mediterranean mountain stream 
that has carried along detrital material torn 
from the Alpine slopes for millions of years.
There are four types of soil here. Between 10 
and 50 metres above the bed of the Aygues 
river we find a terroir of moderately steep 
slopes and ledges. From 230-250 metres, the 
high slopes overlooking the alluvial sections 
are made up of material dating from the Mid 
and Upper Miocene. These are marls or san-
dy marls, marine and continental, and covered 
by conglomerates from the terminal Miocene 
Age, very rich in coarse particles. On the peaks 
we find very high, very rocky plateaus. These 
materials were torn open, then filled during the 
Pliocene with marl containing varying levels of 
conglomerates to the north east of the village.

VARIETIES AND FLAVOURS
Grenache, the Côtes du Rhône’s iconic grape variety, ac-
counts for 70% of all vine plantings across this commune. Sy-
rah, which thrives in the slightly cooler parts of the vineyard, 
accounts for a little less than 20%. The wines of Vinsobres 
are balanced, with elegant, silky tannins heralding excellent 
ageing potential. These are rounded, full-bodied wines with 
good length on the palate, generous with lots of volume and 
flavours of fresh and cooked fruit. Notes of cherry and black-
currant mellow into flavours of blackcurrant jam and morello 
cherries, spices, pepper and aromatic herbs. Over 40% of the 
vineyards are farmed organically, and the remainder largely 
practice sustainable viticulture. In Vinsobres, ideas and ambi-
tions come thick and fast as a new generation of wine growers 
gets ready to take over.

Vinsobres produces flavourful, elegant, appealing wines 
– the finesse of the north with the character of the south. 
Well worth discovering.

CÔTES DU RHÔNE CRU AOC
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Vinsobres

RED
100%

NW SE

1km

600m

500m

400m

300m

200m

100m

Thin pebbly and
argillaceous soils

Pebbly scree

Ancient terraces and
layers of gravel

Recent 
alluvium

Clay of pliocene sediment
Sand and safres

Marl and conglomerate

Conglomerate

L’AYGUES

PRODUCTION 
SURFACE AREA  
IN 2025

559 HA
TOTAL PRODUCTION 
IN 2025

16 677 HL
AVERAGE YIELD 2025

30 HL/HA
EXPORT

20%

V
IN

SO
BR

ES
 

 
CÔ

TE
S 

D
U

 R
H

Ô
N

E 
CR

U
 A

O
C

111



The white wines display colours ranging from 
pale yellow to gold colour, aromas of flowers 
and tropical fruit and excellent length of fla-
vour. Hues can vary from amber to rose gold, 
and almost purple for wines based on Muscat 
à petits grains rouges.

HISTORY
Traces of human activity in Beaumes-de-Ve-
nise date back to the dawn of time. Vines 
were planted by the ancient Greeks, and flou-
rished under the Romans. In his Natural Histo-
ry, written in the first century, Pliny the Elder 
describes Muscat as a lively, fruity wine, long 
grown in Balme. He called it the “vine of the 
bees.”
In the 14th century, wine enthusiast Pope Cle-
ment V planted a Muscat vineyard across 70 
hectares of Beaumes-de-Venise hillside. During 
the French Wars of Religion, at the time of the 
Renaissance, the vineyards all but disappeared. 
It was not until the 18th century that they re-
turned to their former glory, championed by 
Joseph Roumanille and Frédéric Mistral.
In the late 19th century, the Vaucluse vineyards 
were almost eradicated yet again, this time by 
phylloxera. After nearly being forgotten, Mus-
cat de Beaumes-de-Venise was revived at the 
beginning of the 20th century, and the wines 
were awarded AOC status in 1945, applied re-
troactively to start from the 1943 vintage.

GEOGRAPHY
The vineyards are located on the southern 
slopes of the Dentelles de Montmirail, in the 
communes of Beaumes-de-Venise and Aubi-
gnan in the Vaucluse.

CLIMATE
The climate has a Mediterranean influence – 
hot and dry, the Mistral wind being tempered 
by the Dentelles de Montmirail.

SOILS
Soils are made up of the sandy clay “Terres 
Blondes” created by the erosion of zaffre, a 
tender Miocene rock dating back fifteen million 
years or more.

VARIETIES AND FLAVOURS
Muscat de Beaumes-de-Venise wines are made entirely from 
Muscat à Petits Grains. Whole bunches are picked by hand in 
several passes, depending on ripeness; grapes need to have 
a sugar content of at least 252g/l. Muscat de Beaumes-de-
Venise is a Vin Doux Naturel: its alcoholic fermentation was 
interrupted by mutage (the addition of pure grape alcohol), 
allowing it to keep some natural residual sugar and an intense 
aromatic expression.
 

Muscat de Beaumes-de-Venise is the only wine of its kind 
in the Rhône Valley – a fortified wine with a worldwide 
reputation, made exclusively from Muscat à Petits Grains. 
The vineyards grow on ancient terraces, once the home 
of olive groves. There are still some olive trees around, 
carefully watching over the growth and development of 
the Muscat de Beaumes-de-Venise vineyards.

AOC VIN DOUX NATUREL
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500m

300m

200m

100m

Complex Oligocene sediment: marl,
sandstone, limestone conglomerates

Sandstone molasse
Sand and safres

Ancient
terrace

Recent alluvium:
gravel and silt

Scree of
boulders and
rounded cobbles

Weathering soils with
varying stone content 

Triassic diapir gypsum
dolomite, cellular dolomite

RUISSEAU DE
LA SALETTE

LES COURENS
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DE COYEUX
PRODUCTION 
SURFACE AREA  
IN 2025

227 HA
TOTAL PRODUCTION 
IN 2025

4 032 HL
AVERAGE YIELD 2025

18 HL/HA
EXPORT

3%
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3%
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15%
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VARIETIES AND FLAVOURS
Rasteau Vin Doux Naturel exists in red, white 
or rosé according to its blend, with different na-
ming depending on the duration of its aging. 
Grenat, Blanc and Rosé are aged less than 30 
months; after that, they are called Tuilé (for 
Grenat) and Ambré (for Blanc and Rosé). They 
can also be «Hors d’Âge», after more than 5 
years of aging, while «Rancio» wines are very 
rare and are a different style entirely, resulting 
from many years of maturation. 
The blends give a prominent place to Gre-
nache: Grenache noir, Grenache gris and 
Grenache blanc must account for 90% of the 
blend at the minimum, including at least 75% 
of Grenache noir for “grenat” and “tuilé” wines. 
Production specifications are in line with current 
legislation applicable to other Vins Doux Na-
turels. Mutage is mandatory; the alcohol used 
must be neutral, grape-based and at least 96% 
proof, and the final proportion between 5% and 
10%. The final wine must have at least 15% abv 
and a minimum of 45g/L residual sugar.

HISTORY
Rasteau winemakers first tried their hand at 
making a Vin Doux Naturel in 1934. Results 
were encouraging. At the time, the vineyards 
shared their space with olive groves and or-

chards. The hillsides of Rasteau faced south, 
promoting over-ripeness in the grapes which 
made traditional vinification difficult.
In 1944, Rasteau Vin Doux Naturel was official-
ly awarded AOC status.

GEOGRAPHY
The vineyards grow mainly in the commune of 
Rasteau, with only around 20 parcels in Cai-
ranne and Sablet.

CLIMATE
Mediterranean type climate; south-facing 
slopes with a little protection from the Mistral 
wind.

SOILS
The soils are similar to those for the Rasteau 
Cru: calcareous brown soils, sparse soils over 
marl, and red soils on sandstone. The predo-
minantly south facing hillsides and stony soils 
which release heat to the vines at night allow 
the grapes to reach an extreme point of ripe-
ness.

Rasteau’s sweet, fortified wines (Vins Doux Naturels) are 
quite extraordinary, made from 50-80-year-old Grenache 
noir vines grown in stony soils in south-facing vineyards.
The vines conserve their strength by producing no more 
than one bottle of wine per plant.
Grapes are harvested by hand and alcohol is added to the 
fermenting musts to stop fermentation and give different 
styles of Vin Doux Naturel.
Under 30 months of aging, they can be Grenat, Blanc 
or Rosé, according to their winemaking, their blend and 
their colour. Intense, full-bodied, well-balanced, they have 
a lovely fruity character. With more than 30 months of 
aging, they can be called Tuilé, Ambré, then Hors d’Âge 
after 5 years of maturation. There is also a Rancio Vin 
Doux Naturel, developing a highly typical nutty character 
after extensive aging.

AOC VIN DOUX NATUREL

RASTEAU
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MIOCENE (Serravallian): fine sandstone in latticed
layers (strong coastal currents); these form the
marine “safres” of Comtat Venaissin, corresponding
to Dauphiné or Swiss molasse

Continental Late MIOCENE (river and lake deposits):
at the bottom, a thin layer of marine blue marl
(end of the Miocene sea): at the top, red palaeosoils
(dry Mediterranean climate)
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PLIOCENE: fine blue sandy marl, and fine marly
sand (with sea shells)

PRODUCTION 
SURFACE AREA  
IN 2025

18 HA
TOTAL PRODUCTION 
IN 2025

482 HL
AVERAGE YIELD 2025

27 HL/HA
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VARIETIES AND FLAVOURS
The grape varieties allowed for AOC Côtes 
du Vivarais are, for red and rosé wines: Gre-
nache and Syrah, complemented by Cinsault 
and Marselan; for white wines: Grenache blanc, 
complemented by Clairette, Marsanne, Vio-
gnier and Roussanne. The appellation’s red 
wines are characterised by black berry fruit 
and spicy flavours, fairly robust tannins and a 
pleasing freshness. Their character comes main-
ly from the Grenache grape, which provides 
structure while Syrah adds spices. The different 
vintages vary in terms of both colour (deep red, 
purple) and flavour. Vivarais’ fresh rosés, made 
from the same grape varieties as the reds, are 
deep pink in colour and intensely flavoured, due 
largely to their Grenache content. Marsanne 
and Grenache blanc give the appellation’s 
whites unexpected freshness and minerality.

HISTORY
There is evidence that vines grew in the area 
between the Rhône and the Cévennes more 
than 2,000 years ago, tended by a Gaulish 
tribe known as the Helvii; however, viticulture 
was not developed on a large scale until the 
Middle Ages. In the late 16th century, French 
soil scientist and father of modern agriculture 
Olivier de Serres, described the wines of Vi-
varais as “so precious and delicate that there 
is no reason to look elsewhere”. The varietals 
grown here at the time were fairly resistant to 
disease and frost, gave good yields and were 
cost-effective.
At the beginning of the 20th century, the Viva-

rais winegrowers established their own coope-
rative winery, where the bulk of the appellation 
wine is still produced today. In the late 1950s, 
a small handful of winegrowers challenged 
themselves to improve quality further still; they 
replanted their vineyards choosing only noble 
varieties found to be compatible with the soils. 
These included Grenache noir, and Syrah for 
reds, and Grenache blanc and Marsanne for 
whites.
The wines were awarded VDQS appellation 
status in 1962, and the winegrowers’ talents and 
persistence were further rewarded in 1999 when 
Côtes du Vivarais wines were officially granted 
AOC status.

GEOGRAPHY
The Côtes du Vivarais AOC vineyards lie on 
the Plateau des Gras, on either side of the Ar-
dèche gorges at an altitude of 250 metres. The 
planted area stretches across 14 communes, 
nine in the Ardèche and five in the Gard.

CLIMATE
Largely influenced by the Mediterranean, with 
a continental tendency. Influenced by the Mis-
tral wind.

SOILS
Soils are shallow, featuring marl and limestone. 
Large quantities of stones warm the soil star-
ting in early spring, by absorbing the heat of 
the sun in the daytime and reflecting it back to 
the vines at night.

Produced in the southern part of Ardèche, in a bucolic 
setting where vines grow peaceably alongside olive trees 
and holm oak, Côtes du Vivarais wines are a perfect 
reflection of their terroir: rugged yet warm-hearted. The 
vines thrive in the soils of the Plateau des Gras, an area 
bisected by the spectacular Gorges de l’Ardèche.
The landscape has been shaped for over 15,000 years 
by underground watercourses, and hides a wealth of 
subterranean wonders, including caves, chasms and 
bubbling springs. The Aven d’Orgnac, one of the largest 
caves in the world, became a Grand Site de France in 
2004. In a bid to safeguard these wonderful gifts of 
nature without compromising quality, the wine-growers of 
Côtes du Vivarais invite wine lovers to discover their warm, 
generous wines.
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Made in the cool of the Cévennes, but with a fiery southern 
character and identity, Duché d’Uzès wines are light and 
very precisely crafted. The vines grow on sunny slopes 
reclaimed from the garrigue, and are available across all 
three colours. They are all blends, made from the best 
Mediterranean varietals.

AOC  
DUCHÉ D’UZÈS
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DUCHÉ
D’UZÈS

either together or separately). These golden, 
intensely rich wines show flavours of almonds, 
dried fruits and flowers, combined with the ripe 
apricot, peach and tropical fruit aromas of Vio-
gnier.

HISTORY
The history of Duché d’Uzès wines goes back 
2,000 years. Vines have grown in this area since 
the 6th century BC, but winegrowing began to 
escalate in the Middle Ages, driven by religious 
communities. In Louis XIV’s time, so-called 
“royal vines” were grown in the Pays d’Uzège, 
in the village of Arpaillargues-et-Aureilhac, 
and the king had the wines shipped back to his 
court in Paris. One of the greatest champions 
of Duché d’Uzès was writer Jean Racine. While 
staying in Uzès in 1661, he wrote to a friend in 
Paris describing the wines as “the best in the 
kingdom,” famously stating that “we have nights 
more beautiful than your days.”
At one time, the Promenade des Maronniers 
and the parklands were the property of the 
Diocese, and were planted with vines. The Bi-
shop was very proud of his vines, and around 
1400, he looked for a way he could share his 
pride and joy with his people. He made it known 
that on the first of January, he would give a 
carafe of his finest white wine to every couple 
who had made it through the first year of mar-
riage without arguing. Unfortunately, there are 

no records to show how many carafes of wine 
were given away! In 1989 Duché d’Uzès began 
the process of earning AOC recognition. It was 
a long road, but the rewards came in July 2013, 
when it was officially granted AOC status.

GEOGRAPHY
Duché d’Uzès lies between Nîmes and Alès; 
the town of Uzès is in the east of this area. It 
is bordered to the west by the foothills of the 
Cévennes, to the north by the Lussan limes-
tone massif with Mont Bouquet (630m) as its 
highest peak, and to the east and south by the 
vast limestone plateaus and woodlands separa-
ting Nîmes, Sommières, and the Rhône Valley.

CLIMATE
The climate here is Mediterranean, tempered 
somewhat by the distance from the coast and 
the hills curbing the maritime influence. Day-
time and night-time temperatures vary widely, 
giving the wines vivacity and freshness – parti-
cularly the whites.

SOILS
The geology of the area shows a variety of 
formations, including sandstone, marl, cobbles, 
scree, alluvium and hard limestone. These re-
peat across the landscape, giving the diversity 
of soils that makes Duché d’Uzès unique.

VARIETIES AND FLAVOURS
Red wines are a blend of Syrah (minimum 40%) and Gre-
nache noir (minimum 20%), sometimes supplemented with 
Carignan, Mourvèdre and/or Cinsault. They have a deep 
colour, are aromatic, spicy and fruity, often with a touch of 
liquorice, pepper and scented herbs evoking the surrounding 
garrige.
The rosés, produced from Grenache noir (minimum 50%), 
Syrah (minimum 20%) and sometimes Cinsault, are fabu-
lously easy-drinking wines. Rose-petal pink in colour, with 
notes of white flowers and red berries, they are well-balanced, 
mouth-wateringly fresh and lively.
White wines are made from Viognier (minimum 40%), Gre-
nache blanc (minimum 30%), complemented with Marsanne, 
Roussanne and/or Rolle (minimum 20% of the blend,
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Planted on land long famed for its truffles, amid fields 
of lavender and thyme interspersed with olive groves, 
the Grignan-les-Adhémar vines soak up the scents and 
flavours of Provence, distilled by the Drôme sunshine... The 
beauty of its architectural heritage only serves to enhance 
the appeal of this region. Châteaux, chapels, fortifications, 
historic lavoirs and statues.
The wines of Grignan les Adhémar show a fine balance 
between the easy-drinking flavours of Grenache and the 
power of Syrah. Their style has evolved over the years, 
and now more than ever, they deserve their reputation as 
wines of instant, lasting appeal.

AOC GRIGNAN-
LES-ADHÉMAR
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GRIGNAN-LES-ADHÉMAR

touch of freshness and warmth and good len-
gth on the palate.
Whites are made from Viognier, Grenache 
blanc, Marsanne, Roussanne, Bourboulenc and 
Clairette. When young, they have a lovely fresh 
character, developing minerality as they age.

HISTORY
Vines were first planted in Grignan-les-Adhé-
mar by the Phoenicians in the 5th century BC. 
The area was then further developed by the 
Romans, becoming one of the most prosperous 
winegrowing areas in ancient and medieval 
Gaul. The presence of the Rhône played an es-
sential part in its success, both as a means of 
communication and a shipping route.
The vineyards made something of a comeback 
in the 1960s. In 1964, as Vins Délimité de Qua-
lité Supérieure (VDQS), the vineyards covered 
only 365 hectares, compared to 2,500 just a 
century earlier. On July 27, 1973, they were 
awarded AOC status under the name Coteaux 
du Tricastin, and became Grignan-les-Adhémar 
in 2010.

GEOGRAPHY
The Grignan-les-Adhémar appellation area lies 
along the left bank of the Rhône, between the 
Dauphiné and Provence regions between Mon-
télimar and Saint-Paul-Trois-Châteaux.

CLIMATE
Largely Mediterranean, influenced by the Mis-
tral wind.

SOILS
Geologically speaking, the area is very diverse, 
giving rise to an infinite variety of wines.
Subsoils comprise mainly clay/limestone or 
sand, but topsoil composition changes from 
area to area. There are four main geological 
formations:
• �Rounded pebbles, rolled and worn smooth by 

the Rhône. The wines from these areas are 
distinctive for their complexity, generosity and 
richness of expression.

• �The high terraces of the Rhône (150 - 200m), 
with their clay/limestone soils, surrounded by 
lush green hills. These geological features give 
the wines elegance, smoothness and strength

• �Very stony soils or gravel deposits. These 
clayrich soils give firm structure and a deep 
colour.

• �Alluvial terraces on the banks of the Rhône. 
Wines grown in these soils show suppleness 
and elegance on the palate.

VARIETIES AND FLAVOURS
Red wines are made from Syrah, Grenache, Carignan, Mour-
vèdre and Cinsault. Marselan has recently been added to the 
list of authorised varietals, adding fruity, spicy flavours. Co-
lours range from vibrant ruby-red to dark red with a gleam of 
purple, while aromas include spices, red and black berry fruit, 
liquorice and garrigue. Some also show floral, oaky, toasty 
scents. Ageing potential is good - up to ten years for wines 
made mostly from Syrah.
Rosés, made from Grenache, Syrah, Cinsault, Carignan and 
Mourvèdre, are elegant on the nose with red fruit aromas, a 
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This iconic part of Provence with its châteaux and hilltop 
villages is brim-full of architectural treasures; its charm 
and relaxed lifestyle have attracted numerous artists, 
including Picasso, Jean Giono, Nicolas de Staël and Albert 
Camus. Even today, the Luberon is still sought after for the 
serenity of its sublime natural landscapes. The vineyards 
grow in the surroundings of the Luberon Natural Regional 
Park, part of UNESCO’s World Network of Biosphere 
Reserves. The vines are planted between 200 and 450 
meters altitude. Giving a wide diurnal temperature 
range which in turn gives the wines a distinctive edge of 
freshness. Although the appellation produces all three 
colours, their proportions are singular within the Rhône 
Valley, with rosés coming first, then whites and finally reds. 
The rosés are aromatic, elegant and vibrant. The whites 
also have good finesse, and feature the citrus notes of 
Rolle (Vermentino). The reds are rounded and balanced 
with a good expression of fruit.

AOC  
LUBERON
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LUBERON

completed with Mourvèdre and Cinsault. The 
rosés display a lovely gradient of colour, from 
very pale to a bright pink. They stand out on 
the palate with aromas of red fruits (straw-
berry, redcurrant) or more tropical flavours. The 
reds are round, fruity and delicious, with aro-
mas of blackcurrant, blackberry, raspberry... so-
metimes with peppery notes, but without losing 
the freshness that characterizes the appellation.

HISTORY
Luberon has a long, distinguished history, da-
ting back to the Lagozza Culture some 5,000 
years ago. Headstones carved to resemble hu-
man figures bear witness to the presence of an 
early farming community in the area, while the 
vineyards have been there since ancient times. 
Wine was introduced here by the Greeks, who 
also planted the first vineyards, but viticulture 
truly began to flourish under the Romans, par-
ticularly around Aigues. A bas-relief depicting 
barrels was found at Cabrières d’Aigues, along 
with various vessels for holding wine, including 
amphorae and demi-johns similar to the ones 
depicted on the memorial stone at Cabrières. 
The Calvet Museum in Avignon holds an exhi-
bit known as the “Treasure of Apt” - the finest 
known set of bronze wine-drinking vessels apart 
from those found at Pompeii, dating from the 
2nd or 3rd century. The Luberon vineyards flou-
rished in the Middle Ages, particularly during 
the Avignon Papacy, with the Popes establi-
shing their summer residence in the Luberon. 
The area then enjoyed varying degrees of suc-
cess from the Renaissance through to the early 
modern era. Growth intensified again towards 
the end of the 19th century and between the 

two world wars. Since the 1970s, Luberon’s 
winegrowers have been involved in a series of 
major projects to upgrade and modernise the 
appellation vineyards; as a result, they were 
awarded Luberon AOC status in 1988.

GEOGRAPHY
The vineyards extend across 36 communes in 
the Luberon Regional Natural Park, in the Vau-
cluse département. Bordered by the Calavon to 
the north and the Durance to the south, they 
lie on both sides of the Luberon Massif, except 
for the Combe de Lourmarin which separates 
the Greater Luberon range from the Lesser 
Luberon.

CLIMATE
The climate is largely Mediterranean but in-
fluenced by altitude, with wide variations in 
temperature and cold breezes blowing in from 
the Alps. Luberon is one of France’s sunniest re-
gions, with 2,600 hours of sun a year – perfect 
for ripening the grapes. The sharp overnight 
drop in temperature gives the vines a chance to 
rehydrate and promotes slow, gentle ripening.

SOILS
Soils are very diverse. At mid-altitude (between 
200 and 450 metres) they include Miocene 
sands around Aigues, limestone scree at the 
foot of the mountain and red clay in the Apt 
region.

VARIETIES AND FLAVOURS
White wines are based on Rolle (Vermentino), Grenache 
blanc, Clairette, Bourboulenc, Roussanne, Marsanne, Viognier 
and Ugni blanc. These varieties give the blends freshness, ele-
gance and a beautiful aromatic bouquet ranging from fruity 
notes of grapefruit to peach and aromas of honey or toast for 
more complex wines.
Reds and rosés are blended from Syrah and Grenache noir, 
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In the south of the Rhône Valley and in the heart of the 
Provence-Alpes-Côte-d’Azur region, the AOC Ventoux 
extends over a vineyard of 5,700 ha and two Regional 
Natural Parks. The winegrowers’ union created in 1949 
became the AOC Ventoux in 1973. Today, it has just under 
150 wineries: 13 cooperative wineries and 128 independant 
wineries. The AOC Ventoux brings together a community 
of passionate and dynamic winegrowers who produce red, 
white and rosé wines renowned for their freshness and 
aromatic diversity. Thanks to the influence of the mountain, 
which peaks at 1912m, the AOC benefits from one of the 
coolest climates in the south of the Rhône Valley. In this 
exceptionally preserved natural setting, twice classified as 
a UNESCO biosphere reserve, the Ventoux winegrowers 
watch over the environment and the land that makes it 
rich, and strive to preserve an extraordinary animal and 
plant biodiversity. An essential link in the attractiveness 
of the region, an ally of all local stakeholders, the AOC 
Ventoux promotes a unique terroir and engages with all 
the territory’s stakeholders to protect living things, boost 
local culture and produce quality wines.
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evolve towards truffle notes. They have a sur-
prising freshness that sets them apart.
The rosés are riding the new wave of pleasure 
wines, which are consumed throughout the 
meal. A range of very varied colours is avai-
lable, ranging from salmon to a deeper pink. 
The nose is deep, intense with typical aromas of 
raspberry and cherry, and floral notes to com-
plete the bouquet. The palate is dense, very 
round but with a beautiful liveliness.
For white wines, the main grape varieties are 
Grenache blanc, Clairette, Roussanne, Bour-
boulenc, Rolle (Vermentino) and Viognier. 
These blends give the white wines a beautiful 
acidity. They have a pale yellow color with very 
beautiful green highlights. The bouquet is cha-
racterized by aromas of pear, apple, tropical 
fruits and citrus fruits, white flowers, comple-
mented by notes of vanilla and coconut. On the 
palate, they are appreciated for their delicate 
flavours, their generosity without heaviness.

HISTORY
AOC Ventoux has undergone several changes 
since the creation of its production area under 
the name «Coteaux du Mont Ventoux et des 
Monts de Vaucluse» in the 1940s. In 1973, it 
was gained the status of Appellation d’Origine 
Contrôlée under the name «Côtes du Ventoux», 
marking official recognition of the quality of its 
wines. Then, in 2009, the appellation was re-
named with its current name «AOC Ventoux», 
affirming its identity and its rooting in the viti-
cultural heritage of the region.

GEOGRAPHY
The vineyards lie in the south of the Rhône 
Valley and in the heart of the Provence-Alpes-
Côte-d’Azur region, on the territory of 53 com-
munes of the Vaucluse department.
Bordered to the south by the Calavon, they 
flourish in a natural site classified twice as a 
UNESCO biosphere reserve and on two Re-
gional Natural Parks (Mont-Ventoux and Lu-
beron).

CLIMATE
Mediterranean climate influenced by the moun-
tains (Mont Ventoux and Monts du Vaucluse) 
and the mistral.
The latest climate in the south of the Rhone 
Valley, strongly influenced by the mountain 
which from its height of 1912m brings a unique 
freshness.

SOILS
The Vaucluse terroirs are made up of sediment
deposited by seas in the Tertiary at the base 
of the limestone massif of Mont Ventoux. They
show an astonishing range of geological forma-
tions including three types of soil:
• �red soils resulting from limestone degrada-

tion;
• �soils comprising a mix of sand and ochre clay;
• �detrital soils with a covering of rounded 

cobbles or limestone scree broken away from 
the mountain.

VARIETIES AND FLAVOURS
The red and rosé wines of the appellation are made from 
these main grape varieties: Grenache noir, Syrah, Carignan, 
Cinsault and Mourvèdre.
The red wines reveal beautiful garnet colors, they are round, 
supple and warm. On the palate, spicy and fruity aromas 

Sandy-gravel 
calcareous soil

Glacis-Terrace 
of Mazan-Carpentras

Hills of 
Mormoiron Bedoin

Glacis terraces north 
of Ventoux made of 

pebbly soils

Clayey red or 
sandy white soils

Glacis-Terrace of 
Mazan-Carpentras

Hills of Ocres 
de Roussillon

Sandstone hills from 
Gordes to Goult

Bench with extremely pebbly 
and very calcareous soils

Slopes with soils 
consisting of tiny bits of 
gravel and limestone

Clayey 
red soil

Sandy-gravel 
calcareous soil

Sandy-gravel 
calcareous 

soil

MOUNTAINS OF VAUCLUSE

Lower and Middle Cretaceous: limestone and marl

Urgonian: very hard reefy limestone

Late Cretaceous: vivid red sand and clay

Oligocene: marls, gypsum, limestone

Miocene: safre (fine-grained sandstone), 
calcareous sandstone, conglomerates

Superficial Quaternary formations: scree, terraces
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IG EAUX-DE-VIE  
DES CÔTES DU RHÔNE
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ha), which contributes to the concentration of 
the aromas found in wines and in pomace. The 
distillation process concentrates these aromas, 
and ageing for varying periods of time provi-
des the finesse and complexity that characterize 
these spirits.
Fine des Côtes du Rhône : The “eau-de-vie de 
vin blanche” (white wine-based spirit) has aro-
mas of fruits (grape, sour cherry) and flowers, 
and a round texture.
The “eau-de-vie de vin vieillie sous bois” (oak-
aged wine-based spirit) has an amber hue, flo-
ral and fruity aromas (hazelnut, prune…) along 
with notes of tobacco, caramel, vanilla…
Marc des Côtes du Rhône : The “eau-de-vie 
de marc blanche” (white pomace-based spirit) 
has aromas of fruits (grape, sour cherry) and 
flowers. The “eau-de-vie de marc vieillie sous 
bois” (oakaged pomace-based spirit) has an 
amber hue, aromas of liquorice, of dried fruits, 
of tobacco, with some touches of vanilla.

PRODUCTION PROCESS
The marc (pomace) comes from the controlled
pressing of the grapes during winemaking. If it 
comes from the production of red wines, pres-
sing happens after the alcoholic fermentation 
and the pomace naturally has a degree of 
alcohol allowing distillation. If it comes from the 
production of white and/or rosé wines, the skins 
are pressed before the alcoholic fermentation 
and will need to undergo fermentation before 
distillation.

At the end of distillation, coming out of the 
still, the eau-de-vie’s alcohol content must not 
exceed 72° abv.
This spirit is then aged for a minimum of three 
months in inert vessels for the “blanche”. Aged 
spirits (“vieillies”) are aged in wood vessels for 
at least 5 years, often in old oak barrels, and 
at least 10 years for spirits bearing the mention 
“hors d’âge”.

HISTORY
The « Côte du Rhône » was born in the 15th
century within the limits of the former civil 
diocese of Uzès. In this wine-growing region, 
pomaces and wines have sometimes been dis-
tilled for the production of brandy, traditionally 
by itinerant distillers traveling from village to 
village, or going directly to the wineries. The no-
toriety of these eaux-de-vie earned them reco-
gnition as “Appellation d’Origine règlementée” 
(regulated designation of origin) on March 19, 
1948. They were registered in the Journal Of-
ficiel as a denomination in 1971, before being 
recognized and protected as Geographical In-
dications in 2008.

GEOGRAPHY
The eaux-de-vie’s geographical production area 
is identical to the appellation area for Côtes 
du Rhône AOC, spreading over 172 municipali-
ties on 6 departments (Ardèche, Drôme, Gard, 
Loire, Rhône et Vaucluse), with a total surface 
area of about 30,000 hectares.

CLIMATE
Mediterranean, with the beneficial influence of 
Mistral wind. Summers are hot and dry, inters-
persed with sometimes violent storms. Winters 
are mild, with relatively low rainfall and rare 
snow.

SOILS
Côtes du Rhône appellation spreads over va-
rious types of soils, which influence the profiles 
of the spirits as they do the wines thanks to a 
terroir effect: clayey pebble-covered soils, stony 
soils, loess, sandy soils, but also granite soils and 
limestone soils.

VARIETIES AND FLAVOURS
Eaux-de-vie are made from raw materials meeting the pro-
duction criteria for AOC Côtes du Rhône wines and Crus. 
Grenache and Syrah grape varieties are here in their original 
terroir. The grapes are harvested at a low yield (30 to 50 hl/ 

An integral part of the production cycle of Côtes du Rhône 
and Cru wines, the eaux-de-vie (grape-based spirits) of 
Côtes du Rhône are recognized by two geographical 
indications. One recognizes the Marc des Côtes du Rhône, 
or Eau-de-vie de marc des Côtes du Rhône, which comes 
from the distillation of grape pomace. The other is the 
Fine des Côtes du Rhône, or Eau-de-vie de vin des Côtes 
du Rhône, produced directly from the distillation of wine. 
These two spirits can also bear on the label the name of a 
Cru appellation of Côtes du Rhône, if the pomace or the 
wine from which they are made comes exclusively from said 
appellation.

EAUX-DE-VIE 
DES CÔTES DU 
RHÔNE 
IG FINE DES CÔTES DU RHÔNE
IG MARC DES CÔTES DU RHÔNE

PRODUCTION 
SURFACE AREA IN 2025

47 462 HA
TOTAL PRODUCTION  
2024 VINTAGE  
(HL PURE ALCOHOL)

EAU DE VIE DE  
VIN DES CÔTES  
DU RHÔNE

33 HL  
OF PURE ALCOHOL
EAU DE VIE  
DE MARC DES CÔTES  
DU RHÔNE

4 HL  
OF PURE ALCOHOL
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6, rue des 3 Faucons - CS90513 - 84024 Avignon Cedex 1 - France 
Tel. +33(0)4 90 27 24 00 - contact@inter-rhone.com - www.vins-rhone.com

485 Avenue des Lots - 26600 Tain l’Hermitage
Tel. +33 (0)4 75 07 88 81 - accueiltain@inter-rhone.com

INTERPROFESSION DES VINS AOC
CÔTES DU RHÔNE ET VALLÉE DU RHÔNE

MAISON DES VINS DE TAIN

INTER RHÔNE

Hospitality in a bottle

FOR MORE INFORMATION

vins-rhone.com

vins-rhone.com

To discover our  
Protected Designations of Origin (AOCs) 
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