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Château Noël Saint-Laurent  

The Château:  Located ten kilometers southeast of 

Avignon, the Castle of Noël Saint-Laurent dates back to the 

thirteenth century. This fortified farmhouse served as a 

shelter for pilgrims making the legendary medieval 

pilgrimage to the Spanish village of Santiago de 

Compostella, where Apostle Saint James was buried. The 

Popes, who were then ruling the Church from Avignon, 

entrusted the operation of the estate to the Carthusian 

Monks. The monks grew vines in the surrounding hills and 

produced wine for the Papal court, which was very fond of it. The castle was destroyed and 

rebuilt many times over the years, and then in the eighteenth century the Counts of Felix 

purchased the property and transformed it into it’s current form.   

The property of Château Noël Saint-Laurent has belonged to the Noël family since the late 1940’s where they have 

respectfully maintained the castle and the tradition of growing vines. Today, the 40 hectares of vineyards are 

managed by Didier Noël, while the winemaking is the responsibility of his wife, Brigitte Noël. The papal influence 

is still visible in the crest of the castle which is used on their wine labels. On the left side of the crest are two keys 

tied together with a bow, indicating the property of the Pope. The right side of the crest consists of a series of 

horizontal lines representing the martyrdom of Saint Laurent who was burnt alive over a grill.  Above the grillwork 

is a heraldic (pattée) cross, a symbol of the Carthusian order of Monks. 

Brigitte Noël 

Côtes du Rhône 

Owners/Winemakers: Didier and Brigitte Noël  

Soil: Clay-Limestone, with Galets Roulés Year Est: 1940 

Size:  40 Ha Location: Morières les Avignon,  

      Southern Rhône Valley 

Appellations Produced: Côtes du Rhône 

The Domaine at-a-glance 

The Vineyard:  The vineyard is situated on slopes with soil of mixed limestone and clay that contain “galets 

roulés” (large rounded stones) from the ancient river bed of the Durance. The wines that are produced come from a 

wide variety of grapes: Grenache, Syrah, Mourvèdre, Cinsault, and Carignan for the reds; Marsanne, Bourboulenc, 

Roussanne, and Viognier for the whites. The vines are grown with the utmost respect for the environment. In some 

areas grass is grown between the vines. Overall the vineyards are maintained in “lutte raisonée” (reasonably organic 

practices). To reduce yields and to obtain very concentrated grapes, the vines are pruned of extra buds in the spring, 

and green-harvested in the summer. All the vines are trained on wires in a vertical trellis system. The date of harvest 

is chosen with great care, and is only finalized after rigorous tasting of the grapes in each parcel. The white grapes 

are harvested at night, while the red grapes are only harvested in the morning.   

Viognier 75%,  Marsanne 20%,   

Bourboulenc 5%  

Côtes du Rhône, Blanc 2007 
   

Technical Notes: The white grapes undergo a cold maceration for 24 

hours and are then pressed. Fermentation takes place in temperature 

controlled tanks after which the wine is aged on its lees. A portion of the 

white wine is fermented and aged directly in one vintage old Château 

d’Yquem barriques for 8 to 10 months.  
   

Tasting Notes:  At Château Noël Saint-Laurent they pride themselves on 

making exceptionally rich, complex and balanced whites.  Their 2007 

white is a beautiful combination of apricot, white peach, and citrus 

flavors, with a lingering minerality.  Though rich in body, the wine has a 

delicateness that makes it a perfect match for most shellfish, especially 

scallops and lobster.  


