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Domaine de Piéblanc Ventoux "La Barre" red
2020

Product price:

€120.00

Product features:

Area: SOUTHERN RHONE

Winemaker: Matthieu Ponson - Domaine de
Piéblanc

Vintage: 2020

Appellation: Ventoux

Color: red

Unit Price: 15-20 €

Size: 75cl

organic or not: biodynamic and organic certified
agriculture

Cépage dominant: syrah

LA BARRE

DOMAINE

PIEBLANC

Product short description:

The cuvée of prestige from the Domaine in AOP Ventoux. A "premium" Ventoux that revitalizes
the appellation, much like its dynamic new winemaker, Matthieu Ponson. A constant pursuit of
guality that is not found everywhere in Ventoux, where many winemakers are content to harvest
grapes without ambition to sell them to large local négociants who market them under brands with
names of overly cute little animals.

Product description:

PRESENTATION OF THE DOMAINE DE PIEBLANC
+ ALL ITS OTHER WINES IN STOCK

Domaine de Piéblanc Ventoux "La Barre" red 2020



https://www.vigneronsdexception.com/en/1262-domaine-de-pieblanc-matthieu-ponson
https://www.vigneronsdexception.com/en/1262-domaine-de-pieblanc-matthieu-ponson
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Technical sheet written by the domaine:

Blend: 99% syrah.

Age of the vines: 50 years

TERROIR:

Topography: Wooded clos at 300 m altitude.

Soil: Limestone and sandy-clay. A structure allowing drainage and a depth that retains freshness.
Atmosphere: A mix of essences and aromatic plants, alternating shade and light, cool microclimate.

GRAPE JOURNEY:

Work: Manual harvesting in 15 kg crates. One night in a cold room, manual sorting, destemming, then
filling the tanks by gravity.

Vinification: In stainless steel tanks, cold pre-fermentation maceration for 48 hours. Fermentation
lasting about 20-25 days with gentle daily pump-overs.

Aging: 18 months in 450-liter oak barrels.

Organic wine
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