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Domaine Rocbeville

The Domaine ata-glance

Owners: JeanMarc and Brigitte Rocheville
Winemaker: JeanMarc Rocheville

Soil: Clay-Limestone  Year Est: 19" century
Size 12 Ha Location: Nyons, Southern Rhdne Valley
Appellations Produced:Cotes du Rhéne, Villages
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Cotes du Rhéne 2006 Grenache 70%, Syrah 30%)

Technical Notes: At Domaine Rocheville the grapes are 1009
handharvested. The vines at the domaine are on average}30
years old. After they are picked, the grapes are neither qe
stemmed nor crushed. The wine undergoes a one wdek
maceration, after which the wine is aged in tank. No oak ageing.

Tasting Notes: The nose of this wine is dominated by the Syra
though Syrah comprises only 30% of the blend. Subtle Northdgrn

) Rhéne aromas of black fruit and cassis, give way to the chefry
View from one of RocheVi hrid®Rdck pE¥ppdrefiom the Srefdche, ih hé mouth. The whe
mountains and valley surrounding Nyons. finishes bright, with ripe firm tannins. This wine is simply
classic, elegant;6tes du Rhéne.
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