
BROTTE, BROTTE, CHATEAU DE BORD, AOC
Côtes du Rhône Villages Laudun, Rouge, 2022
AOC Côtes du Rhône Villages Laudun, Vallée du Rhône, France

Built in Roman times, Château de Bord in the village of Laudun belonged to the
Vicars of Uzes during the 11th century and later by the Count of Toulouse. It was
abandoned after the French Revolution in 1789 and changed hands several times
until it was purchased in 1991 by the Brotte family, who saw incredible potential in its
surrounding vines. Walls of a medieval castle with tall stature overlook the vines.

TERROIR
Situated on a south facing hillside, the vineyard is spread over 22ha of terraces. Its soil is a
well drained mixture of clay and limestone and is rich in fossils of oysters and other sea
shells left by the retreating sea in the Mesozoic era, some 250 to 65 million years ago.

WINEMAKING
Sustainable viticulture, de-budding, de-leafing and green harvest to limit the yield and
increase the quality. Hand-picking into small cases and fast transportation to the winery to
avoid berries’ crushing and oxidation. Desteming, gentle crushing. Fermentation at 28°C,
followed by a 3 week maceration.

AGEING
The tannic Grenache and Syrah are aged in French oak barrels (1/3 new, 1/3 one wine, 1/3
two wines), while the softer Grenache is matured in concrete vats and 100 year old oak vats
to preserve the fruit. Bottling takes place in March, after more than a year of ageing and a
light filtering.

VARIETALS
Syrah 45%, Grenache noir 40%, Viognier
15%

Contains sulphites. Does not contain egg or egg
products. Does not contain milk or milk-based
products. 

AGEING POTENTIAL
5 to 10 years
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ABUSE OF ALCOHOL IS DANGEROUS FOR YOUR HEALTH. DRINK RESPONSIBLY.
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