
Grapes
Grenache
Syrah
Marselan
Mourvedre

Region/Appellation
AOP Côtes-du-Rhône

Alcohol by volume
14.50%

Residual Sugar
1.1 g/l

pH
3.64

Total Acidity
4.57 g/l

Drinking Window
2024 - 2026

Tasting Guide

Tasting note printed
28/12/2024

Côtes-du-Rhône Belleruche
Rouge 2022 6x75cl

Winemaker Notes
An intense wine with blackcurrant and raspberry notes
complemented by notes of white pepper. The wine is juicy,
powerful and fruity on the palate with lovely roasted notes,
and silky, delicate tannins.

Vineyard
It is made up of several major types of terroirs including
pebbly clay soils, soils with layers of stones, stony clay
terraces, stony silty-sand… All these soils provide the vine
with a constant water supply and, at night, release the heat
stored up by the pebbles during the day. The grapes are
picked at phenolic maturity and are mainly harvested
Machine.

Winemaking
An intense wine with blackcurrant and raspberry notes
complemented by notes of white pepper. The wine is juicy,
powerful and fruity on the palate with lovely roasted notes,
and silky, delicate tannins.

Vintage
M. CHAPOUTIER had to “keep calm and carry on”
throughout this season of drought and heat to constantly
adapt the winegrowing work right up to the last minute; responding fast to curb the vegetation
when the welcome rains arrived and remaining patient to allow the grapes to reach full maturity.
All this made 2022 an astonishing vintage that, as it turned out, was more luminous than sunny.

Food match
Grilled and Roasted Red Meats

Young milk-fed lamb, pasta putanesca or vegetable quiche.

Powered by TCPDF (www.tcpdf.org)

http://www.tcpdf.org

