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CHATEAU MONT-REDON

- LE PLATEAU DE MONT-REDON-
Chateauneuf-du -Pape
2017

PHILOSOPHY
This limited producrion cuvee embodies the soul of Mont-Redon: a
selection of the quintessence of our older vines on the p]ateau de Mont-
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LOCATION

The p]ots are located in the North-Western part of the CI“IZj\ltCZlunL‘Ll{':-dLl—PleC

appellation, on the plateau de Mont-Redon.

TERROIR

The plateau de Mont-Redon is made out of a thick layer of rolled pebbles,
present over two meters dcep which p]'ogrcssi\rcl_\_f combine with the “safre”
(sundy soil), allowing for great draining properties. Then thin c]a}-fish Izl)-'el‘s
providc important soil \\»'ater-hu.)lding capacity. This combination of
pcbblcs, sand}! soil and c]ay is what makes this terroir great, and offers the
nearly onc-:-hundi‘edf_\_'carsfo]d vines which make up the Plateau de Mont-

Redon cuvee an ideally moderate supply of water.

CLIMATE

The plateau de Mont-Redon is widely exposed to the Mistral wind and
Provence’s sunlight which promote a good sanitary state of the vineyard,

and optimal n*ulturit}-r for the grapes.

WINEMAKING & BLENDING
The grapes are harvested manually and sorted in the vineyard, de-stemmed
Y then sorted a second time on an optical sorting table. After a cold
LE PLATEAU :_ maceration of 2 to 3 days, skin contact lasts for 15 to 20 days during which
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malolactic fermentation, 55% of the wines are aged in Burgundian barrels

s s ex BouTENLE AU G IR (75% of which are new) and 45% are aged in stainless steel tanks for 18
months. We then proceed to a selection of the best wines to define the
final blend, which rests “en masse” for 12 additional months before being

bortled.

GRAPE VARIETIES

63% Grenache Noir, 31% Syrah and 6% Mourvedre.

WINE SPECTATOR 94 JEB DUNNUCK 93-95 WINE ADVOCATE 93
JAMES SUCKLING 94 BETTANEET DESSEAUVE 97



