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Rhône Valley, France

From the village of Rochefort sur Gard, Nicolas Renaud crafts his wines into precise yet finely delicate wines, a style 
antithetical to the current standard of the appellation. 

Introduced to wine at a young age by Henri Bonneau of Châteauneuf-du-Pape, Nicolas for many years wandered the 
Southern Rhône with his students as he taught geology and geography at the local university. But the vines had already taken 
his heart and he was spending weekends assisting his friend Eric Pfifferling of Domaine l’Anglore - a leader of the natural 
wine movement in the Rhone Valley. It wasn’t until 2005 that Nicolas began working in the vineyards and cellar at La 
Vieille Julienne in Châteauneuf-du-Pape between 8-9 hours a day and then repeating his efforts on his own vines of his 

recently rented first vineyard in the evenings. Little by little he cobbled together his estate out of abandoned vineyards to the 
west of Tavel, vineyards that cooperatives found too difficult to work because of their 80+ year old vines dug deep into steep 

slopes for such small returns - 2.5 tons per acre.
Following in his friend Eric Pfifferling’s influence, along with visits to Domaine Gramenon, they have shaped his winemaking 

philosophy creating beautifully perfumed, lively and vibrant representations of what the Rhône has to offer.
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“Expressive Wines from Small Growers”



In the heart of the Sologne, Julien Courtois cultivates 4.5 hectares of vineyards in the spirit of 
his father, following in the tradition of natural winemaking. As expected, no pesticides or 

herbicides are used, only organic processes allowed.
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“Les Terres Blanches”

“Les Grillons”

Côtes du Rhône

Côtes du Rhône

50% Grenache, 50% Carignan

50% Grenache, 50% Cinsault
From 60 year old Grenache vines and 30 year old Cinsault vines. One portion undergoes carbonic maceration 

for about twelve days before being fermented in vats, while the other is slowly crushed and then fermented in 
vats.

Grown on white shale and rolled pebbles, the wine is a combination of tranditional vinification and carbonic 
maceration in stainless steel, with malolactic fermentation following and then aged half in tank and half in 

barrique. The Carignan is lightly crushed, fermented for 6-7 days with stems, while the Grenache is de-stemmed 
and fermented for 15-21 days. A portion of both is blended in concrete to be joined with the final blend. 
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“1901”
Côtes du Rhône

85% Bourboulenc, 15% Ugni Blanc
From 110 year old vines planted in 1901, the roots have dug deeply into the white clay with Northeastern 

exposure. At harvest time, handpicking is the only way, then pressed with stems to settle in the cool tempera-
tures overnight. Fermented in vats, aged in casks.

“Les Grillons”
Côtes du Rhône

70% Grenache Blanc, 30% Bourboulenc/Clairette/Ugni Blanc
This blend is of particular interest because the grapes are grown on different parcels in the communes of Saze 

and Rochefort: Grenache Blance from sandy stone slopes while the Bourboulenc come from white clay based soils 
with southern exposure. Grenache is fermented separately in casks while the Bourboulenc, Clairette and Ugni 

Blanc are fermented in vats, then moved to stainless steel for aging. Very little SO2 is added at bottling.

Blanc

Rouge


