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MIS EN BOUTEILLE A LA PROPRIETE

A AMPUILS - RHONE - FRANCE

Domaine Chambeyron ¢ Cote-Rotie & Condrieu

The Chambeyron family has been racking wine, growing tobacco, and selling apricots in the Northern Rhéne since 1895. Bernard
Chambeyron's access to cherished parcels of La Chavaroche and Lancement (in Cote Rétie) and Vernon (in Condrieu) is firmly
generational. His great grandfather, Jean-Marie Chambeyron was one of the first farmers to plant new vines in Cote-Rétie after the
phylloxera epidemic in the late 19th century. He came to the Northern Rhéne to work as a stone mason, then made wine to supply
the local cafés. It was Bernard’s uncle, Marius Chambeyron, who was the wine maverick, bottling his own Céte-Rétie in the 1970s,
while his father, Maurice opted for apricots and cherries, a lucrative business fueled by the local fruit market in Ampuis. Embedded
with a tradition of growing and farming, Bernard initially chose tobacco over wine and tended his plants on the windy plateau of
Boucharey, overlooking the roasted slope. As the interest for Rhéne wines energized in the UK and United States, Bernard began to
rethink his tobacco-grape puzzle. In 1977 he planted grapes for Cotes-du-Rhone production, slowly connecting the dots to Céte-Rétie.
Then in 1981, he acquired a piece of the famous La Chavaroche vineyard in the Céte Brune; his vines are just above those of his
cousin, Mr. Levet. His fortune continued with Lancement, technically the Cote Blonde, but when you look at a vineyard map it is snug
to the Cote Brune. The singularity of Chambeyron’s Lancement is old-vines, planted in 1967 by his uncle Marius. Now it's Bernard's
son, Mathieu, who works side-by-side with his father, preparing to take the lead. The Chambeyron wines are everything | want Syrah
and Viognier to be: magnetic, high-toned, and seductive. Bonus? Iconic wines you can pour by the glass and make lukewarm drinkers
into happy addicts of the Northern Rhone.

Condrieu "Vernon" 2021

Bernard planted .7 hectares of Viognier on the north side of Vernon in 1985. Vernon is recognized for producing Viognier of
unparalleled intensity and energy, one of the top 3 sites for Viognier in the world, trademarked by its mica-sifted “arzelle”soils.
Chambeyron’s expression is made from destemmed clusters, fermented in steel and enamel-lined concrete. The aging takes place in a
trio of vessels: steel, enamel-lined concrete and 30 year-old barriques. Our cuvée is bottled in the fall and then allowed to rest in
bottle for 10 months before shipping. Chambeyron’s Vernon shimmers with gold, sea-green and yellow. The high-volume aromatics of
fresh and dried apricot, lavender and lemongrass roll seamlessly into a palate balanced by crushed stone and a confit of lemon-lime.
This is a rock-star pairing for things with a shell, creamy sauces, Middle Eastern and Indian spices.
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