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DOMAINE DU VIEUX LAZARET

Domaine du Vieux Lazaret

Chateauneuf-du-Pape Rouge
Cuvée Exceptionnelle
Chateauneuf-du-Pape Blanc

Ventoux

Chateauneuf-du-Pape Rouge
@ps 2021 7@

For 13 generations, the Quiot family has been growing vines in

Chateauneuf-du-Pape. The estate is one of a small handful of

producers to still use all 13 of the original varietals. Vieux Lazaret is

produced by the brother-sister team, Jean-Baptiste & Florence Quiot,

whose prowess keeps growing, with each vintage soaring to new

heights as the ultimate tribute to their twinkle-eyed father Jérome

Quiot. Crafted in an elegant rather than heavyweight style, Vieux

Lazaret expresses Cinsault and Grenache, in particular. The emphasis

here is finesse rather than power for a stylish, pure CDP.
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PRODUCT OF FRANCE

Selected & Imported by

Region: Rhone Valley, France
Appellation: Chateauneuf-du-Pape
Vine Age: Average 40 Years

Varietals: Grenache, Syrah, Mourvedre
(all 13 traditional varietals!)

Soil Type: 38 parcels spread across
Chéteauneuf: Rolled pebbles ;
Stony terraces with sand & gravel ;
Clay soils

Alcohol: 14.5%
Closure: Natural Cork

UPC # 652534000331
Size: 750 ml, 375ml, 1500ml
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. “Silky Raspberry & Bitter Cherry gilded with hints of Mocha,
” - 91 Points, Wine Spectator

Sandalwood and Incense.

Vinification: Traditional vinification.
Total de-stemming, pumping over
twice a day. Vatting time : 2 to 3 weeks
in concrete vats. Matured for 18
months in vats and barrels (15%).

Tasting Notes: Exuberant
boysenberry, plum sauce, and cherry
flavors. Classic CDP with a medium
body. Captivating with ripe and bright
cassis, red licorice, and a touch of
mulling spice and tobacco leaf.

Delicious with Juicy red meat,
Roasted lamb, Barbecue, Rich Cheeses.
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