
Maison Nicolas Perrin, Saint-Joseph 2013

VINTAGE

There was a huge amount of rainfall during the winter of 2013 which
restored water reserves in the vineyards. An unusually hot April led to a
wet and cooler than average May, which delayed the flowering of the
vines. Good weather conditions returned in June and the new shoots
looked healthy and promising. The summer was twofold: in July, the
weather alternated between dry, sunny spells and storms including
some hail. August was hotter and drier but this did not compromise for
the unusual conditions earlier in the year. Harvest was delayed to the
25th of September.

PRODUCER

Maison Nicolas Perrin brings together the scions of two of the great
families of the Rhône, Nicolas Jaboulet, formerly of the eponymous
winery in Tain, and the Perrin family of Château de Beaucastel. This joint
venture micro-négociant was created in 2009 with the sole aim of
producing top quality Northern Rhône wines. Nicolas is able to source
the best fruit and wines from growers and producers that he has formed
a long standing relationship with, while the Perrin family bring expertise
in winemaking and blending, as well as the use of their cellars. The
partnership stems from a long standing friendship, a shared love of
gastronomy and a philosophy to create wines that represent the best of
their appellation.

VINEYARDS

The soil in Saint Joseph is mainly composed of granite. The vineyard
spreads out 40km along the right bank of the Rhône river. The aim of the
winemakers was to make a balanced wine using grapes from two
different locations: from the north of the appellation, which bring
minerality and fruit, and from the historical centre of Saint Joseph that
give more flesh to the wine. The blending makes wines with great
distinction and extremely balanced.

VINIFICATION

The grapes were cold-macerated before being fermented to increase
the aromas of fruit. They were then macerated and fermented for
about 20 days with pumping-over for the first few days followed by
punching-down. The blend was then left to age in one and two year old
barrels for 10 months to bring concentration to the wine.

TASTING NOTES

Deep ruby in colour. An intense bouquet, rich with notes of wild fruit. The
palate is complex, with soft tannins. This powerful wine has a distinctive
elegance to it.

VINTAGE INFORMATION

Marc Perrin & Nicolas JabouletWinemaker

AOPClassification

Grape Varieties 100% Syrah/Shiraz

Region St-Joseph, Northern Rhône

Bottle Sizes 75cl

ABV 13%

Closure Natural Cork

Vintage 2013


