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Marsanne 40%, Roussanne 40%  

Viognier 20% 

Château Virgile  
 

This family domaine is principally managed  by two 

brothers, Serge and Thierry Baret, who, along with their 

father, cultivate 35 hectares of vineyards.  The domaine, 

which is located 15 km from the Mediterranean Sea, 

dates back to 1748.  The vineyards are planted in clay 

with deep alluvial gravel deposits from the Rhône River 

- a mixture of granite pebbles (known locally as gress).  

The vines enjoy the benefits of a Mediterranean climate 

on the sunny slopes above the Natural Parc de la Petite 

Carmargue. The park is a vast wetland famous for its 

pink flamingos, indigenous white ponies, and its 

gourmet salt,  fleur du sel.   The Mediterranean climate 

in this region provides three characteristics that are 

beneficial to producing excellent quality grapes:  1) 

abundant sunshine; 2) rainfall within a limited number 

of days; and 3) favorable winds that keep the grapes free 

of moisture. The name Château Virgile which now is 

used in reference to the noted Roman poet Virgil, 

which was also the name of the original owner of the 

domaine.   
   

The entire Baret family is warm and hospitable. Serge 

and Thierry are very personable and hardworking 

winemakers dedicated to utilizing the latest technology 

to improve the quality of their wines and elevate the 

appellation of Costières de Nîmes. 

Costières de Nîmes  

Owners: Serge and Thierry Baret  

Winemakers:  Serge and Thierry Baret   

Soil: Clay and Alluvial Deposits    

Size:  35 Ha  Location: Vauvert, Costières de Nîmes  

Appellations Produced: Costières de Nîmes  

The Domaine at-a-glance 

Costières de Nîmes Blanc 2008 
   

Technical Notes: The grapes are harvested at night to 

preserve their freshness. After which, they undergo a short 6-hour maceration in a pneumatic press.  The wine ferments 

for 20 days in temperature controlled stainless steel tanks, and is then aged on the lees for 6 months before bottling.   
  

Tasting Notes: In 2008 Serge and Thierry decided to increase the quantity of Viognier in their blend, which is readily 

apparent in this wines floral, aromatic nose.  In the mouth the wine is medium bodied with white peach, pear notes.  

The lively mineral finish is tempered with hints of citrus and lemon zest.  Perfect for an aperitif, this wine marries well 

with soft goat cheeses and shellfish, and goes exceptionally well with scallops. 

Thierry Baret, Patrick Allen, and Serge Baret 

The white ponies of the Camargue.  When young they are 

brown, and later become white as they mature.  


