
COUNTRY  
France

VARIETAL
40 % Grenache 
30 % Cinsault 
30 % Syrah

SOIL TYPE
Clay-limestone soils

VINEYARD
Converting to organic farming 
Sustainable viticulture Méditerranean climate

HARVEST
Organic farming
Rainwater harvesting and only twice irrigations per year

VINIFICATION 
Direct pressing
Cold stabulation for 8 days Static settling for 1 hour Cold 
fermentation
100% stainless-steel tank

TASTING NOTES
Pale peach colour with silver highlights, perfumed and 
tangy nose with aromas of marshmallow Subtle and 
harmonious wine with a frank and fruity attack. Pairs 
with seafood platter or grilled white fish. 

ABOUT THE WINEMAKER
Château Saint-Pierre dates back to the eleventh centu-
ry. Recent rehabilitation work in the cellar have revealed 
vestiges of a church dedicated to Saint Pierre that had 
belonged to Foulques, Lord Of Les Arcs. This property 
and the land around it were bequeathed to the Saint 
Victor Abbey in 1055. 
Handed down from father to son for the past four gen-
erations, Jean-Philippe Victor now manage this 55 hect-
ares vineyards that stretch from the Argens River up to 
the foot of the Maures Mountains.

Château Saint-Pierre
AOP Côtes de Provence
Eden
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