
To isolate a vine plot with a very unique character and to provide an 
emotion, a color, a special energy.

Informations :

Appellation : AOC Vacqueyras Red

Viticulture : Certified « Organic Agriculture »

Lieux-dits : Les Pendants, Les Saints Papes, 
Grandy

Soils : Safre from « Les Ramières »

Grape varieties : Grenache Noir 

Age of the vines : 25 ans

Vine Training 
Method:

Gobelet méditerranéen 

Yield of vines : 17 hl / ha

Vinification :

Manual harvest, partial destemming. Natural yeast.

Minimalist vinification.

Ageing 1 year in demi-muids (oak barrels of 600l). 

Bottling without fining nor filtering.

3110 bottles in 2019 and 3048 bottles in 2022

Tasting advices suggestion :

Owns a specific mouth feel, with finesse and delicacy. 

C945 is characterized by an accurate maturity and an accomplished 
aromatic expression. A wine to drink eather young or to keep for a 
few years. 
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