Domaine Galevan
AOC Chateauneuf-du-Pape

Chéateauneuf-du-Pape Rouge

COUNTRY
France

VARIETAL
80% Grenache
20% Mourvédre

SOILTYPE
Limestone Clay, Sand
Galets Roulés (Round River Stones)

VINEYARD
Village of Courthézon
70 year old vines

HARVEST
Manually harvested & sorted

VINIFICATION

100% Destemmed

Native Yeast

Fermented in concrete tank
Aged 15 months in 228L

TASTING NOTES

A beautiful base of Grenache enriched with Mourve-
dre. The nose is an exotic and earthy mixture of can-
died fruit and spices. On the palate, the wine is full
bodied, yet balanced. The tannins are firm and ripe,
giving this wine a long and pleasant finish. Drinks well

upon release, can be cellared for additional complexity.

ABOUT THE WINEMAKER

Now in its ninth generation under the leadership of
Coralie, Domaine de Galévan is the first to be guided by
a woman in the family’s long history. Located in
Courthézon, the estate spans 60 hectares farmed organ-
ically, with vineyards across Chateauneuf-du-Pape,
Cotes du Rhoéne Villages, Coétes du Rhone, and Vin de
Pays. Representing all the great Rhone grape varieties,
the domaine combines tradition and creativity to craft
wines that reflect both balance and character.
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