I¢ Paradou

Accent Q Nuances

ROLLE*

*VERMENTINO

LOCATION
France, Méditérranée

SOIL
Clay—limestone

ELEVATION
200 meters

FARMING
Sustainable

VARIETIES
Rolle

AGE OF VINES
5years—old

FERMENTATION

Hand harvested, destemmed, 15-hour cold
skin maceration, pressed, fermentation in

stainless steel tanks

AGING

3 months in stainless steel tanks, vegan

LE PARADOU

Rolle

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 commonplace throughout Provence and the Southern Rhone, the Chaudicre
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 east 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 (Rosé & 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 that face ﬁiﬂy south. Winemaking is simple, uncomplicated, 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.

Rolle isn’t generally viewed as indispensable variety, nor would most wine snobs
call it “noble.” But if‘you’ve rraveled anywhere along the majestic and mountainous
Mediterranean coast from Marseilles to Bocca di Magra you will be familiar with the
vibrantly floral wines, both red and white. Rolle, or Vermentino as it is known in its
birchplace in Liguria, is a riotously pleasurable variety idea]ly suited for all things
summer, beaches, vacations, grilling, sea spray, and seafood. It is floral in its youth but
takes on a pleasant resinous and herbal note with a little age but always has plenty
of grapefruit flavors and a salty minerality—not noble according to the snobs but
downright fun to drink.
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