
Famille Perrin Nature Côtes-du-Rhône Rouge -
2020

PRESENTATION
Certified organic by Ecocert, Perrin Nature is not only an organic Côtes-du-Rhône but also a
great wine. Using our experience in organic farming at Beaucastel (one of the first big estates
to turn to organic farming 40 years ago), this wine is a beautiful expression of fruit with
delicate and soft tannins.

THE VINTAGE
The 2020 vintage in Southern Rhône was favoured by very good weather conditions, it is a
generous vintage, both in terms of quality and quantity. Not as hot as in 2019, this year was
very windy, throughout the growing cycle, with light rainfalls. After a fairly mild winter (one
single episode of frost was noted during the night of March 24, but only the early ripening
plots were very slightly affected). The spring was radiant, quite warm and very windy, which
allowed the soils to preserve their freshness. Flowering began on May 18, under very healthy
conditions. The good weather continued in June, July and August, with plenty heat but lower
temperatures than in 2019, cool and humid nights and wind which continued to blow,
preserving the freshness of the vines and maintaining perfect sanitary conditions for the
grapes. The harvest, which was fairly early, therefore began under these very good conditions
on August 26 with the white Côtes-du-Rhône and continued until the end of September with
the Mourvèdre. September was warm at the beginning of the month and then more
temperate, offering idyllic harvest conditions and allowed each plot to be harvested at perfect
maturity. The harvest was very healthy with beautiful juicy and very ripe grapes, reasonable
alcohol levels, good acidity and already a great balance. Yields are slightly higher than 2019
and the first tastings predict a very nice vintage.

LOCATION
This wine comes from a vineyard located between Valréas and Vaison-la-Romaine, north of
Orange. The vineyard is planted in Grenache and Syrah.

TERROIR
Chalky clay soils.

AGEING
The harvest date is determined by checking the ripeness of the grapes with analysis and
tasting the berries. As soon as they arrive at the winery, the grapes are sorted and
destemmed. The fermentation takes place in temperature controlled stainless steel tanks
between 150hl and 190hl. The extraction is done by pumping over and the frequency is
determined by tasting. After racking and malolactic fermentation, the wines are transferred
partly to oak barrels and partly to stainless steel vats where they will be aged for a year.

VARIETALS
Grenache, Syrah

SERVING
Serving temperature 15-16°C.
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Famille Perrin Nature Côtes-du-Rhône Rouge - 2020

TASTING
This wine has a very expressive nose with notes of violets and fresh strawberries. Supple, rich and complex on the palate, it
reveals beautiful aromas of pepper, black fruit and thyme before a long, silky and elegant finish.

REVIEWS AND AWARDS

89/100
"An open, inviting style, with nice range to the sappy cherry, red currant, licorice and dusty earth flavors.
Shows good structure, with shaved graphite and fine-grained tannins bringing shape. Subtle smoke, anise
and toasted apple wood notes add depth to the medium-length finish. Grenache and Syrah. Drink now
through 2027. 10,000 cases made, 10,000 cases imported."
Wine Spectator
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