Domaine de la Mordorée

CHATEAUNEUF-DU-PAPE - LIRAC - TAVEL - COTES-DU-RHONI

For the love of; the earth. ..

ORGANIC WINES & BIODYNAMIC DEMETER WINES



LOCATION

Southern
Rhone
Valley

AOC Chateauneuf-du-Pape: 3.5 ha (7.4 acres)

Vin de France: 6 ha (14.8 acres)

AOC Lirac: 20 ha (49.4 acres)

AOC Tavel: 12 ha (29.6 acres)

AOC Cétes-du-Rhoéne: 13 ha (32.1 acres)




HISTORY

-1986: Francis Delorme and his son Christophe established Domaine de la Mordorée in Tavel.

-In 30 years, Christophe Delorme has raised Domaine de la Mordorée to the level of the greatest. This perfectionist, passionate
and visionary winegrower has chosen to respect the terroir out of his "love of the earth".

- 2015: Christophe Delorme unexpectedly passed away.

- From 2016: the estate is managed by Madeleine & Ambre Delorme, Christophe's wife and daughter, who continue the work
initiated by Christophe with the team he formed. They have chosen to preserve the business to which he has devoted himself
body and soul, while respecting the main objective: to produce the best possible wines.




THE WOOD COCK

Passionate and in love with the marvelous bird that is the
Woodcock, we have chosen a “poetic” nickname to baptize
the Domaine “La Mordorée”.

-Three other nicknames: "La Dame Rousse" (redhead lady),

“La Dame Voyageuse" (travelling lady) and "La Reine des Bois"
(queen of the wood) symbolize the names of our 3 main and
top-of-the-range cuvées.

-“La Plume du Peintre” (painter’s feather) comes in during an
exceptional vintage.

-"La Remise de la Mordorée" used for our vintages in Vin de
France is the place where the woodcock nests in the woods.




TO THE REHYTHM OF NATURE

Only one single quest: picking up the best quality grapes, balanced and healthy, at perfect maturity.
- We take care of the balance of our soils and terroirs. A living soil for a living wine.

- Small harvests: we are prepared to reduce our harvest by half if necessary to obtain optimum quality that meets our
expectations.

- A lot of manual work even if mechanical work is sometimes possible: pruning, disbudding, de-budding, green harvest, leaf
removal if necessary, harvest with rigorous sorting.

- Our commitments are reflected in the various certifications: Biodynamic Demeter, Organic and HVE level 3 (High
Environmental Value). We are at least inspected 3 times per year.




FROM THE VINE TO THIE WINIE

- We seek to obtain the healthiest possible grapes, harvested at perfect maturity, to avoid any input or additive during the
winemaking process.

- In order to pursue our logic of support, we intervene as little as possible.
-The natural yeasts from the grape skins ferment the wine.
- 20% to 50% less sulphites than the organic regulation allows.

- One single objective: producing high quality wines which reflect the pure expression of the fruit and their terroir.




LIRAC




Type of soils

LIRAC

Pebbles Limestone Scree Sands




TAVEL




Type of soils

TAVEL

Pebbles Limestone Crushes Sands




CHATEAUNEUF-DU-PAPE




CHATEAUNEUF-DU-PAPE Type of soils

Pebbles Limestone Sandstone-Clays Sands




COTES-DU-RHONE,




COTES.-DU.-RHONT, | Type of soils

Pebbles Sandstone-Clays




VIN DIE FRANCIE




YVIN DE FRANCIE Type of soils

Sandstone-Clays Sands




LATEST PRESS RATINGS
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