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 CHÂTEAU DE VAUDIEU 

Cuvée « Val de Dieu » RED 2014 
AOC CHÂTEAUNEUF DU PAPE 

     
 
 
 
 

Surface: 70 Ha in AOC Châteauneuf du Pape within a 450 radius of a bicentennial 
Lebanese Cedar.  
 
Localization: Vaudieu is located on the town of Châteauneuf du Pape, For over 250 years, 
the “Val de Dieu” (“Valley of God”) an area suitable for cultivation from which the name “ 
Vaudieu “ was to come, has sheltered a vineyard within its landscape of hillsides & terraces 
that enjoy the best exposure possible. 
 
Climate: Sun that shines for 2800 hours per year, a Mistral wind that blows over 100 days 
and only 600 mm of rain each year.  
 
Soils : The vast vineyards extend over a real mosaic of 7 terroirs , with more than 7 distinct 
geological components.  Here side by side, one can find, sandy type soils, terraces of large 
pebbles, marls, hillsides of limestone soils, extending between 85 to 125 meters altitude. 
The extremely fine tannic structure in the estate’s red wines comes from the significant 
proportion of “sandy” textured soils.  
  
Grape Varieties: the Grenache represent more than 80% of the domain, with old vines of 
40 to 70 years old. The reds are made with Grenache, Syrah and Mourvèdre. The 
Grenaches from the plot called Val de Dieu are the oldest of the Domain. 
 
Harvest : The Val de Dieu is made from a very precise plot orientation : the grapes can 
then mature more slowly and deeply. The grapes are 100% handpicked. 
 
Vinification : the grapes are sorted out with great attention, destemmed and crushed. They 
go then into thermo regulated stainless steel vats. The vatting period lasts around 30 days 
with daily rack and return during the alcoholic fermentation (with then soft pumping over). 
The malolactic fermentation ends around Mid-December.  
 
Aging: the Mourvedre and Grenache are matured during 18 months in demi Muids, which 
was used for their vinification.  
 
Blending: GRENACHE 65% - SYRAH 25% - MOURVEDRE 10% 
 
Tasting: with a dark purple color, the nose is complex with some flavor of cherries and 
also smoked notes of cacao and cedar. The powerful mouth is balanced between 
roundness and liveliness. To drink within 20 years or more in big glasses preferably and at 
17/18°C. 

 
Wine and Food suggestions: with Lamb, little quails, beef or pork.  
Presse : Wine Spectator : 93, Wine Advocate 92, Wine Cellar Insider (Jeff Leve) : 92 
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