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Accent & Nuances

CINSAULT

LOCATION
France, Méditérranée

SOIL
Clay limestone, sand

ELEVATION
200-300 meters

FARMING
Sustainable

VARIETIES
Cinsault

AGE OF VINES
20-40 ycars—old

FERMENTATION
Hand harvested, destemmed, fermented in
concrete vats, 15-day gentle maceration

AGING
3 months in concrete vats, vegan

LE PARADOU

Cinsault Rouge

Le Paradou is a project created by Alexandre and Frédéric Chaudiere whose family
produce some of the most respected wines in the Ventoux at Chateau Pesquic. It is
reasonable to think “Paradou” means “Paradise” in the old 1anguagc of the 1anguc
d’Oc, as it is magical to live in the south of France. Yet, “Paradou” actually refers to
the old watermills that once dotted the landscape. In homage to these majestic giants,
once Commonplacc throughout Provence and the Southern Rhoéne, the Chaudiere
brothers have created these fresh and pleasing wines made to capture the essence of
their birthplace. They source their grapes for these cuvées from some of their younger
vines in the Ventoux and through a small network of growers off the beaten track
in the rugged regions to the cast and west of the Rhone Valley. The vines, ranging in
age from 10 to 6o years old, and are cultivated following the laws of Terra Vitis, an
organization that ensures that properties respect the environment by stressing the

benefics of integrated farming,

The Paradou vineyards are at higher elevations and planted on poor clay-limestone or
sandy soils. This guarantees the freshest and most drinkable wines possible. The varietal
range is comprised of a Rolle, a Viognier, two Cinsaults (Ros¢ & Rouge), and Grenache
Noir. They feel that these are the signature varieties that best showcase the rugged region
between the Rhone Valley and the Cote d’Azur. They prefer sites that are sheltered
and avoid vineyards thar face fu]ly south. Winemaking is Simple, uncomp]icated, and
conducted in stainless steel tanks or concrete vats to preserve these wines’ aromatic
charms and crunchy fruit flavors. If you've ever had the pleasure to travel to Provence
in summer, sit outside at a patio restaurant and enjoy the local food and wine, then you

know exactly what Fred and Alex aim to achieve with Le Paradou.

Cinsault rarely gets its due. It certainly makes delightful ros¢ wines and is essentially
in southern French red blends where it brings a lightness a grace to these hearty
wines. Rarely do you see Cinsault on its own as a red wine. Fred and Alex Chaudiere
love Cinsault as much as we do not only for its freshness, forthright red fruic flavors,

Ell’ld more moderate RICOhOI.




