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VIEUX TELEGRAPHE BLANC
APPELLATION CHATEAUNEUF-DU-PAPE CONTROLEE

SITUATION GEOGRAPHIQUE : plateau caillouteux de la Crau
(sud-est de l'appellation. Intersection des villages de Bédarrides,
Chateauneuf-du-Pape et Courthézon).

SUPERFICIE: 6 hectares.

SOL ET SOUS-SOL: molasses du Miocéne (de 1 a 1,5 m de profondeur)
reposant sur une épaisse couche d’argile trés chargée en galets, et recouvertes
par le manteau de diluvium alpin, communément appelé “galets roulés”

CEPAGES: clairette 40 %, grenache blanc 25 %, roussane 25 %,
bourboulenc 10 %.

AGE DES VIGNES: 45 ans de moyenne.

VINIFICATION : vendange manuelle avec double tri a la vigne,

suivi d’un troisiéme tri au chai. Pressurage en pressoir pneumatique,
suivi d'un débourbage statique. Fermentation en barriques, demi-muids
et foudres de 30 hectolitres.

ELEVAGE: sur lie en barriques demi-muids et foudres de 30 hectolitres.
Mise en bouteilles a 1 an.

PERSONNALITE ET VIEILLISSEMENT : membre de Iécole classique

des blancs de Chateauneuf-du-Pape, plus sur les aromes floraux que fruités,
c’est I'équilibre et la fraicheur qui le caractérisent. Il peut avoir une période
creuse entre 4 et 8 ans ddge, mais les grandes années vieillissent aussi bien
que les rouges.

TEMPERATURE DE DEGUSTATION: 12 °C.
FORMATS DISPONIBLES: 75 cl, demi-bt, magnum.
POTENTIEL DE PRODUCTION : équivalent de 25 000 bts de 75 cl.

VIEUX TELEGRAPHE WHITE
CHATEAUNEUF-DU-PAPE A.O.C.

LOCATION: the stony Plateau de la Crau,

in the south-east of the appellation, where

the villages of Bédarrides, Chateauneuf-du-Pape
and Couthézon meet.

AREA: 15 acres.

SOIL AND SUBSOIL: molasse from the Miocene
epoch (1-1.5m in depth) sitting on a thick layer
of clay with a high stone content, and covered by
the pebble blanket of Alpine diluvium generally
known as “galets roulés’.

GRAPE VARIETIES: 40 % Clairette,
25 % Grenache Blanc, 25% Roussane and 10%
Bourboulenc.

VINE AGE: 45 years on average.

VINIFICATION: grapes are hand-picked,

with double sorting at the vine, then a third sorting
in the winery. Pneumatic pressing, then static
settling. Fermented in barriques, demi-muids

and 30 hl foudres.

MATURATION: on the lees in barriques, demi-muids
and 30 hl foudres. Bottled at 1 year.

PERSONALITY AND AGEING: a member

of the classic school of white Chateauneuf-du-Pape:
more floral than fruity aromas, and characterised by
balance and freshness. It might dip in form between
four and eight years, but the best vintages age

as well as the reds.

SERVING TEMPERATURE: 12°C.
AVAILABLE SIZES: 75 cl, half-bt, magnum.
OUTPUT POTENTIAL: equivalent of 25,000 75 cl bts.
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MiLLEsIMES VIEUX TELEGRAPHE BLANC 2007

INTERNATIONAL WINE CELLAR -FEB/JAN 09 - JOSH REYNOLDS

90; 40% clairette, 30% grenache blanc and 15% each of roussanne and bourboulenc. Pale yellow. Sexy aromas of pear, melon, brown
spices and honeysuckle, plus a hint of toasty lees. Fleshy orchard and citrus flavors stain the palate and are braced by tangy
‘minerals. Really clings on the finish, with the leesy quality strongly repeating. This is powerful enough to serve with richly sauced
poultry dishes.

DECANTER - MAY 2009 - RHONE VALLEY TOP 2007 - J. LIVINGSTONE
*¥%% (17) — Rich bouquet, apricot, vanilla, pepper. Good, beefy shoulders with underlying finesse. Very nice. Drink 2009-2023

WINE ADVOCATE -N°179 - 30 OCT 2008 - ROBERT PARKER

90 — represents 7% of this estate’s Chiteauneuf-du-Pape production. Is an unusual blend of 40% Clairette, 30% Grenache blanc,
and the rest equal parts Roussane and Bourboulenc. One of the most consistent and finest of the white Chateauneuf-du-Pape, it
offers up a floral character (reminiscent of Viognier) along with with white currants, and hints of rose water and honey. It possesses
medium to full body, crisp, zesty acidity, superb purity, and an elegant mouthfeel. Enjoy it over the next several years
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