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Domaine Mathieu has been a family-run vineyard since the 16th Century, and farms about 50 acres in
the Chateauneuf-du-Pape appellation and about 10 acres in the Cotes-du-Rhone appellation. The
vineyard property is divided into 58 parcels, sprinkled throughout Chateauneuf-du-Pape on the
plateau. Today, André and Jérome Mathieu manage the property and produce both red and white

Chateauneuf-du-Pape, as well as Cotes-du-Rhone.

As there is a wide variety of soils in this appellation, Domaine Mathieu can take advantage diversity of
terroirs, such as the famous pebbles, or galets, which hold on to the day’s warmth to further the
grape’s maturation at the end of the season. In these parcels, the family maintains all of the 13 grapes
authorized for use in the Chateauneuf-du-Pape appellation: Grenache, Mourvedre, Muscardin,
Clairette, Cinsault, Counoise, Syrah, Vaccarese, Terret noir, Roussanne, Picardan, Picpoul and Bour-
boulenc. Some of these are actually white grapes, and more than likely, there are a few you have never
even heard of.

The grapes for this wine come from many different parcels, and are fermented (yes, all 13 varieties of
them, though Grenache is the dominant grape here) in old wooden casks for 12 to 14 months. As
these casks are decades old, they impart no wood flavor to the wine, but allow a slow exchange of air
that helps mature the wine before it is bottled.

The aromas are spicy with the fragrance of small red berries such as currants or raspberries, with lots
of complexity from gamy to earthy. These deep and pleasing aromas are followed by an elegant
roundness in the mouth and a structure of mature and smooth tannins. The fruit is deep and rich and
the length or finish is divine.

This wine pairs well with red meats, game, duck, goose or wildfowl, or ripe cheeses. Rich stews also
work well, especially civets, meat stewed in red wine. Give it a little chill (68°F) for best enjoyment.
www.domaine-mathieu.com

“The 2007 Chateanneuf dn Pape (85% Grenache and 15% other 3
anthorized red wine varietals) sees traditional aging in foudres. 1t Buontitvar — CQTES DU RHONE
exhibits classic notes of roasted Provencal herbs intermixed with (South)
notions of resiny pine forests, new saddle leather, and black cherry
liquenr presented in a fresh, earthy, medinm to full-bodied style with
silky tannins as well as good freshness. This wine should drink nicely
Sfor 8-10 years.

One of the most morsellated of all the Chateauneuf du Pape domaines A
(60+ parcels of vines spread out in every sector of the appellation), this COTRS DU VETOLX
is undonbtedly a very challenging estate to manage. The wine quality is
exccellent as evidenced by their strongest vintage to date, 2007. Only
two 20085 were made.”

COTES DU LUBERON

Wine Advocate (Oct 2009)
89 Points Robert Parker Marseill



