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P R O D U C E R

V I T I C U L T U R E  +  V I N I F I C A T I O N

T A S T I N G  N O T E

F A C T S  +  S T A T S

Stephan ie  &  O l i v i e r  Rame ,  w i f e  and  husband ,  a re  the  th i rd  generat i on  o f  the i r  f ami l y  a t  Ma i son  Ventenac .  The i r
v i neya rds  a re  i n  Cabardès ,  t he  on l y  Languedoc  appe l l a t i on  that  a l l ows  A t l an t i c  and  Med i te r ranean  g rape
var i e t i e s ,  o ff e r i ng  a  un ique  exp lo rat i on  o f  f l a vours .  The i r  l ocat i on  a round  Ventenac-Cabardès  i s  f amed  fo r
l imes tone ,  cha lky  so i l s ,  wh ich  g i ves  the i r  w ines  sa l i ne  &  f resh  charac te r s .  O l i v i e r ' s  ph i l o sophy  i s  t o  a l l ow  the i r
un ique  te r ro i r  t o  sh ine  th rough  i n  the  w ines ,  p resen t ing  them as  natu ra l l y  a s  poss ib l e  and  ra i s i ng  i n  t e r ra  co t ta
u rns  and  concre te  vat s  t o  enhance  the i r  pu r i t y .

The  v i l l age  o f  Ven tenac-Cabardès  and  the  su r round ing  reg ion  a re  f amed  fo r  the  d i s t i nc t i ve  natu re  o f  the
l imes tone  ve in  runn ing  th rough  them .  The  v i nes  –  p l an ted  on  h i l l s i des  a round  Ma i son  Ventenac  –  bene f i t  f u l l y
f rom th i s  spec ia l  so i l  s t ruc tu re ,  f o rmed  50  mi l l i on  yea rs  ago  when  the  a rea  was  s t i l l  beneath  the
Med i te r ranean .  Th i s  g i ves  these  w ines  the i r  m ine ra l ,  s a l i ne  and  f resh  charac te r .  The i r  v i neya rd  work  cons i s t s  o f
humb ly  p rese rv ing  th i s  ex t rao rd ina ry  po ten t i a l  w i th in  ou r  w ines .  Ve ry  l i t t l e  oak  i s  u sed  i n  the  j u i ce ,  ma in l y  t o
fu l f i l  t he  goa l  o f  au then t i c i t y .  The  v i nes  en joy  a  l o t  o f  sun l i gh t  and  su ff i c i en t  r a in fa l l ,  s o  they  a re  p l an ted  at  a
h igh  dens i t y  (6500  v ines  pe r  hec ta re )  wh ich  enab les  the  v i ne  to  r egu late  i t s  own  y i e ld  and  ach ieve  be t te r  g rape
concent rat i on .  W i th  no  su lphur  add i t i on ,  t h i s  f e rmentat i on  i s  s ta r ted  us ing  non-saccharomyces  yeas t s  t o  avo id
bre t tanomyces  bac te r i a .  Fe rmentat i on  occurs  i n  conc re te  vat s ,  w i th  manua l  punch  downs  i n i t i a l l y ,  t hen  da i l y
pump ing  ove r  un t i l  d r y .  Pos t - f e rmentat i on  macerat i on  then  occurs  f o r  10  days  a t  35°C .  Ma lo l ac t i c  f e rmentat i on
occurs  natu ra l l y  and  then  th i s  w ine  ages  f o r  3  months .  The re  i s  no  oak  i n f l uence  on  th i s  w ine .  F i l t e red .

A ju icy  and  exp los i ve  w ine !  F resh ,  i n tense ,  unusa l  Grenache .  Made  l i ke  a  l i t t l e  candy ,  th i s  w ine  i s  t rendy
and  punchy .

WINEMAKER  STEPHANIE  AND OL IV IER  RAMÉ

VARIET IES  100% GRENACHE

APPELLAT ION  LANGUEDOC-ROUSSILLON

CLOSURE  DIAM

ALCOHOL  13%

SUGAR  0.5  G/L

TOTAL  ACID ITY  3 .87  G/L

BIODYNAMIC  NO

VEGAN  YES

VEGETARIAN  YES

TOTAL  SULPHUR  58 MG/L

CASE  S IZE  6


