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Chateau de Beaucastel, a family story for
five generations...




History

We can find the first evidence of Chateau de Beaucastel as it exists today in the sixteenth century.
In 1549, Pierre de Beaucastel bought a « barn with a plot of land extending to 52 saumées at
Coudoulet ». The manor house will be built then with the arms of Beaucastel sculpted on a stone
wall of the drawing room.

In 1687, Pierre de Beaucastel was appointed « Capitaine de la ville de Courthezon » by Louis X1V,
in recognition of his conversion to Catholicism. Louis XIV's letter, also signed by Colbert, is still
visible at the Chdteau.

In 1909, Pierre Tramier leads the wine estate and then transfers it to his son-in-law Pierre Perrin,
a scientist that developed Beaucastel. Then Jacques Perrin continued his father efforts until 1978
and gave its noble letters to this wine.

Today, the torch is being carried by Jean-Pierre and Francois, Jacques Perrin’s sons that continue
the beautiful story of Chdateau de Beaucastel. Marc, Pierre, Thomas, Cécile, Charles, Matthieu and

César, the 5th generation, work today all together with them.

Beaucastel is, first of all, a family story, the story of Famille Perrin. Their main strength is being
able to blend the talents of each family member to run the wine estate under common values:
absolute respect for land and terroir, biodynamic culture as a philosophy of life, the research of

truth, balance and elegance.

Famille Perrin is a member of the Primum Familia Vini, association of some of the most
prestigious and respected wine families in the world, that advocates the values of tradition
and excellence.




Terroir

Beaucastel’s terroir is marked by the Rhone violence. It is made with a layer of marine
molasses (sandstone) from the Miocene period, covered by alpine alluvium. The presence
of a great number of rounded stones, known as « galets » bear evidence of the time when
the Rhone, a torrent at this time, tore fragments of rocks from the Alps and deposited them
along its course.

The meso-climate plays an important role with a low rainfall, beautiful sunshine and
spectacular temperature differences. Here, the « galets » make an essential contribution to
the quality of the vintage: they retain the heat of the day and radiate it to the vines during
the night. The Mistral wind that blows through the very old vines, with gnarled roots, dries
and clean the vines planted in the traditional style called «gobelet.

Chateau de Beaucastel covers 130 hectares but only 100 hectares are planted with %
in Appellation d'Origine Controlée Chateauneuf-du-Pape (CHATEAU DE BEAUCASTEL)
and % in Appellation d'Origine Controlée Cotes-du-Rhone (COUDOULET DE
BEAUCASTEL). The remaining 30 hectares are farmed with rotated crops to prepare new
vineyard plantings: every year, one or two hectares are ploughed up and the equivalent area
is replanted on land unplanted during at least 10 years.

The 100 hectares situated around the Chateau, the historic land of Beaucastel, have the
memory of the 13 grapes varieties of Chateauneuf-du-Pape appelation. MOURVEDRE,
GRENACHE, SYRAH, CINSAULT, VACCARESE, COUNOISE, TERRET NOIR, MUSCARDIN,
CLAIRETTE, PICPOUL, PICARDAN, BOURBOULENC and ROUSSANNE.



Philosophy

Respecting the Terroir both means also enhancing the soil characteristics, the environment,
but also highlighting the history of the place.Examining its uniqueness and authenticity
in order to keep it healthy and alive, while revealing all of the treasures of Chdteau de
Beaucastel.

Pioneers in their innovative approach to organic farming in 1950 and then biodynamic
farming in 1974, Famille Perrin has the deep conviction that the grapes must have flavors
to make an expressive wine. A wine that reveals the quintessence of its aromas and the
grandeur of its origins.

At Chdteau de Beaucastel, we place the vine in its universe, that is to say, the land, the
animals and the stars which impact it. Bees, birds, cicadas and ladybugs live there peacefully
in this unique vineyard. Every day, on each plot, the work helps to stimulate the physiology
of the plant and its natural resistance, inside a unique ecosystem, preserved with passion.

At Beaucastel, the wines are not dominated by the powerful Grenache. It's all about
harnessing Grenache and sublimating it. The blending is privileged with a unique know-how,
passed down from generation to generation. Taking the best from each plot, letting each
grape variety express their very nature in order to make the best blend.

Oak aging is not dominant here, the authenticity of the grape varieties and terroir take
the major roles. By continuing the tradition of the blending of the 13 historical varieties of
Chateauneuf du Pape, Chdteau de Beaucastel has an unmatched style, every year. It makes
a wine with that unique and exceptional mix of power, structure, elegance and freshness.




Vinification
Exclusively hand-picked, the grapes are carefully sorted when they arrived at the cellar. Only the

best grapes will be kept and vinified. After total de-stemming, the harvest is vinified in traditional

temperature-controlled vats for 15 days, before aging in oak barrels.

In order to reveal their character, aromas and originality, the 13 grape varieties of Chateau de
Beaucastel vineyards are vinified separately: - Grenache and Cinsault provide warmth, colour and
roundness, - Mourvedre, Syrah, Muscardin and Vaccarese provide structure, aging abilities, colour

and a very straight taste, - Counoise and Picpoul provide body, freshness and very particular aromas.

The art of blending, passed down from generation to generation in Famille Perrin, impart character
to the Beaucastel wines. After the blending is done, the wine is stocked in oak barrels where it will age
for one year. Only racking operations will disturb this rest. The wine matures slowly in Beaucastel’s
cellar until the moment is right to bottling. The bottles will then be kept at the chateau for another

year.
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COUDOULET
RED

DESCRIPTION

The 30 hectares of Coudoulet are located just east of the vineyard
of Beaucastel on the other side of the A7 motorway. For reasons
that have now become obvious, Coudoulet is often considered
the baby Beaucastel. The Coudoulet soil has many similarities
to that of Beaucastel. It is made out of Molasse seabed covered
by diluvial alpine deposits. These pebbles called “Galets Roulés”
play a big role: They take in the heat during the day and let it if off
slowly at night which gives a good start to the vines in the Spring.

TERROIR
Molasse seabed of the Miocene period covered by diluvial alpine
deposits (rolled pebbles),

PROCESS

Each variety is harvested manually and separately, then sorted in the
cellar. The harvest is heated to 80°C (skins) and then cooled down
to 20°C. Classic maceration occurs in cement tanks for 12 days.
Pressing in pneumatic presses. Blending of the different varietals

COUDOULET
WHITE

DESCRIPTION

The 30 hectares of Coudoulet are located just east of the vineyard
of Beaucastel on the other side of the A7 motorway. For reasons
that have now become obvious, Coudoulet is often considered the
baby Beaucastel. The Coudoulet soil has many similarities to that
of Beaucastel. It is made out of Molasse seabed covered by diluvial
alpine deposits. These pebbles called “Galets Roulés” play a big role:
They take in the heat during the day and let it if off slowly at night
which gives a good start to the vines in the Spring.

TERROIR
Miocene marine molasses with a layer of alpine diluvium (rounded

pepples).

PROCESS

Hand-picked grapes are collected in baskets prior to sorting,
pneumatic pressing and clarification of the must, fermentation
partially in oak barrels and partially in steel tanks.

For eight months in barrels and steel tanks, before blending and
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bottling, without cold stabilisation.

after malolactic fermentation. Ageing in Oak Foudres for 6 months. FAMILLE PERRIN
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Grape varieties

Syrah 20%



CHATEAU DE
BEAUCASTEL RED

DESCRIPTION

Chateau de Beaucastel has long been regarded as one of the greatest
wines in France. It is notorious for its elegance, balance and ageing
potential. Beaucastel has an exceptional terroir at the Northern limit
of Chateauneuf du Pape, exposed to the Mistral wind. All thirteen
varieties of the appellation have been organically grown since the
sixties.

SITUATION
Chateauneuf du Pape, between Orange and Avignon, Chateau
de Beaucastel red is a 70-hectare vineyard.

TERROIR

Chateau de Beaucastel is 110 hectares, with one single plot at the
north of the appellation. The terroir is archetypal of the best terroirs in
Chateauneuf: rolled pebbles on the surface, sand, clay and limestone
deeper down. The vines are old and have been organically grown for
50 years, which has allowed the roots to grow exceptionally deep.
Beaucastel grows all thirteen grape varieties authorised by the
appellation.

PROCESS

Each variety is harvested separately and manually. Vinification
takes place in oak fermenters for the reductive varieties (Mourvedre,
Syrah) and in traditional enamelled concrete tanks for the Oxydative
grapes (all the others). Once the malolactic fermentation is finished,
the Famille Perrin blends the different varieties. The blend is then
aged in oak Foudres for a year before being bottled.

BLENDING

Grape varieties

Cinsault 5%
Counoise 10%
Grenache 30%
Mourvedre 30%

Syrah 10%
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CHATEAU DE
BEAUCASTEL WHITE

DESCRIPTION

The production of white wine at Beaucastel is limited as we only have
/ hectares of white vines planted. The main variety is Roussanne,
representing 80% of the blend.

SITUATION
Chateau de Beaucastel has 7 hectares of white varieties.

TERROIR
Molasse seabed of the Miocene period covered by diluvial
alpine deposits (rolled pebbles).

ELABORATION

Handpicked in small cases, sorting of the grapes, pneumatic pressing,
settling of the juice, fermentation (30% in oak barrels, 70% in tanks)
for 8 months. Bottling after 8 months.

BLENDING

Grape varieties

Grenache Blanc 15%
Picardan, Clairette, Bouboulenc 5%
Roussanne 80%
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CHATEAU DE
BEAUCASTEL
WHITE ROUSSANNE

DESCRIPTION

Considered as one of the greatest white wines in France, only 6000
bottles of this wine are produced. It's made with 100% very old
Roussanne vines and harvested slightly over ripe. This exceptional
wine must be drunk within 3 years or after 15 years. To be enjoyed
with gastronomic cuisine.

SITUATION
Chateau de Beaucastel has 7/ hectares of white varieties.

TERROIR
Molasse marine de miocéne recouvert par un diluvium alpin ( cailloux
roulés).

PROCESS

Handpicked in small cases, sorting of the grapes, pneumatic pressing,
settling of the juice, fermentation (30% in oak barrels, 70% in tanks)
for 8 months. Bottling after 8 months.

BLENDING
Grape varieties

Roussanne 100%

HOMMAGE A
JACQUES PERRIN

The greatest years, Chadteau de Beaucastel produces the
exceptional cuvée « Hommage a Jacques Perrin ».

From the oldest vines of the wine estate, this mainly Mourvédre
cuvée produced in very limited quantities is the quintessence
of Chdteau de Beaucastel. Its celebrates the spirit of Jacques
Perrin, who was a pionner for organic farming in the fifties and
then for biodynamic farming in 1974. He was an avid fan of
the Mourvedre grape.

In 1989, 1990, 1994 and 1995, the conditions were so
exceptional that Famille Perrin decided to produce this special
cuvée, highly sought after by rare wines’ lovers.
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«No introduction needed here. Chdateau de Beaucastel is one of the benchmark estates in Chdteauneuf-du-Pape and has

been a large presence for a long time in the U.S. market.»

James Moleswoth W]I]e SpeCtatO['

«No two producers of Chateauneuf-du-Pape are the samey says Francois Perrin of Chateau de Beaucastel, one of the
southern Rhone’s most celebrated estates (and one of the priciest). «\We use more mourvedre than most in our red, whereas
other producers usually favour grenache. For our white, we focus on roussanne, where others might prefer clairette or
grenache blanc. Neither grape is easy to grow; we are at the northern limit of their viability here, but to make great wine you
need to take risks»The whites are rounded, fleshy and aromatic and the reds concentrated, intense and brooding. We end
with a mellow, yet surprisingly fresh red Chateauneuf-du-Pape from 1970. With succulent sweet fruit, it's wonderful stuff.
Perrin gives me an [-told-you-so look. «As you will discover, the Rhéne is full of great winemakers and terrible salesmeny he

says. «\We produce some of the best value wines in the world and yet nobody seems to realise this»

Jonathan Ray aIl]lZ @Qlegl'ﬁ]]l]

«For most lovers of Chateauneuf-du-Pape, Chateau de Beaucastel needs no introduction. One of the largest, most storied,
and most respected estates in the region, its documented history goes back to the 16th Century, and its history as a wine
estate, back to the 19th Century. As a modern wine producer, its reputation remains inseparably tied the Perrin family, who
began shepherding the estate in 1909, and continue to do so today, five generations later. Farming 291 mistral-swept acres
in the northernmost portion of the Chateauneuf-du-Pape appellation, Beaucastel remains one of the largest domaines in
the appellation. The Perrin family has farmed their land organically since 1250 and began experimenting with biodynamics
as early as 1974. They remain strictly dedicated to using all thirteen (or 15 or 18 depending on how you count mutations)
of the permitted grape varieties in Chateauneuf-du-Pape, as well as to cultivating many old vines, in particular Roussanne

and Cunoise.»

Alder Yarrow VINOGRAPHY®

«Mourvedre has not been completely starved of glory. It is one of the main grapes used in France's Southern Rhone valley:
It is usually assigned a subsidiary role in Chateauneuf-du-Papes (which tend to be heavier on Grenache), but it is a primary

ingredient in what many consider to be the finest Chateauneuf of all, Chateau de Beaucastel. »

Mike Steinberger Slate
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From the legendary Chateau de Beaucastel to the partnership with Brad Pitt and Angelina
Jolie at Miraval, Famille Perrin has experienced more than a century of success. Voted
Personality of the Year 2014 by the leading European wine magazine - Decanter Magazine
- Famille Perrin is now the largest owner of vineyards in the best terroirs of the Southern
Rhone Valley. Famille Perrin is both a pioneer and visionary family: a pioneer in organic
farming since 1953 and in biodynamic winegrowing since 1970, the first to have used the
Rhone varietals in the U.....S. and to believe in the potential of Paso Robles from 1989... The
family also promotes its region with the creation of the ['Oustalet restaurant and hotel, at

the heart of a winegrowing village in Gigondas (Provence).

If the worldwide success of «La Vieille Ferme» has contributed, since 1970, to the recognition
of the quality of the Rhone Valley wines in more than 80 countries and to the development
of the wine estate, the company has remained a family business. Famille Perrin consists of
two generations, nine brothers, sisters and cousins who share the tasks and decisions under
a philosophy of excellence initiated by Jacques Perrin. The legendary cuvée «Hommage a
Jacques Perrin «, a tribute to him, is the only non Bordeaux French wine to be distributed
by Bordeaux negociants alongside the Premiers Crus Classés. Associated with the world’s
finest wine producing families, Famille Perrin is a member of the Primum Familiae Vini
association since 2006.




DRINK RESPONSIBLY

CHATEAU DE BEAUCASTEL

Chemin de Beaucastel, 84350 Courthézon, France Tel : 04 90 70 41 15 - Mail : contact@familleperrin.com

www.beaucastel.com
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