CHATEAUNEUF-DU-PAPE

SOILS

Red sandstone (90%) Limestone (10%)

GRAPE VARIETIES

Grenache blanc (10%) Bourboulenc (20%)
Roussanne (50%) Clairette (20%)

WINEMAKING PROCESS

Oak Barrels - New (30%) Oak Barrels- Old (50%)
Stainless steel tank (20%)

Cold maceration

LA CLEF DE ST THOMAS Fermentation To C : 16°
AOC CHATEAUNEUF-DU-PAPE
. AGEING
White 2017
Oak Barrels - New (30% - Oak Barrels- Old (50% -
9 month) 9 month)
DOMAINE CLEF DE SAINT Stanloss steel tank (20% -
THOMAS 9 month)

ROUTE DE BEDARRIDES
84230 CHATEAUNEUF-DU-PAPE

tel : +33 (0)4 90 42 63 03
fax : +33 (0)4 90 42 40 00

mail : commercial@chateau-calissanne.fr
site : http://www.calissanne.fr

Contact : KESSLER SOPHIE

VITICULTURE
Sustainable

Fédération des Syndicats de Producteurs de Chateauneuf-du-Pape
BP 12 - 25 avenue Général de Gaulle - 84231 Chateauneuf-du-Pape Cedex

www.chateauneuf.com - www.vinadea.com
26/02/2019
The alcohol abuse is dangerous for health, consume in moderation



mailto:commercial@chateau-calissanne.fr
http://www.calissanne.fr
https://www.chateauneuf.com
https://www.vinadea.com

