
Alain Jaume Chateauneuf-du-Pape Rouge Vieux Terron
Alain Jaume ( Grand Veneur )
France - Rhone Valley - Chateauneuf du Pape AOC 
An intense purple color is followed by ripe red fruit aromas, such as sweet black cherry.
The palate reveals clearly the aromatic complexity: spices and black fruit are boasted
with soft tannins. The finish is long with aromatic hints of liquorice and pepper. Red
raspberries, star anise and hints of cinnamon.

Specifications
Appellation Chateauneuf du Pape AOC

Varietals 85% Grenache, 10% Syrah, 5% Mourvedre

Soil type stony clay with large rolled stones

Vinification Harvest is destemmed and crushed. Fermentation
temperature
is controlled at 30°C. Vatting period of 18 to 21 days.
Matured in vats (80%) and oak casks (20%).
Wine was
bottled without heavy filtration and it is possible after
couple of years of ageing to find some sediment at the
bottom of the bottle. It won't affect the taste or the
drinkability.

Pairings It will accompany game, red meat or meat in sauce and
strong cheeses.

Codes, Weights and Measures

UPC
7 84585 00256 6

Units/Case
12

Unit Size
750 mL

Container
bottle

SCC
1 07 84585 00256 3

Case Weight
38

Cases/Pallet
50

Layers/Pallet
5

ABV
15.00%

SRP
$ 55.99 USD
750mL Bottle

Reviews and News
2022 Alain Jaume Chateauneuf du Pape Vieux Terron - 92 PTS - WA
2021 Alain Jaume Chateauneuf du Pape Vieux Terron - 93 PTS - WS
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2021 Alain Jaume Chateauneuf du Pape Vieux Terron - 91+ PTS - WA
2019 Alain Jaume Chateauneuf du Pape Vieux Terron - 95 pts - WE
2019 Alain Jaume Chateauneuf du Pape Vieux Terron - 90-92 PTS - JD
2019 Alain Jaume Chateauneuf du Pape Vieux Terron - 90 PTS - JD
2018 Alain Jaume Chateauneuf du Pape Vieux Terron - 91 PTS - JD
2017 Alain Jaume Chateauneuf du Pape Vieux Terron - 95 pts - Editors' Choice - WE
2017 Alain Jaume Chateauneuf du Pape Vieux Terron - 90 PTS - WA
2017 Alain Jaume Chateauneuf du Pape Vieux Terron - 90 pts - JD
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