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Chateau de Beaucastel Chateauneuf-du-Pape
dry white 2023 

  

Product price:  

€130.00  
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Product features:  

Area: SOUTHERN RHONE
Winemaker: Famille Perrin
Vintage: 2023
Appellation: Châteauneuf-du-Pape
Color: dry white
Unit Price: + 50 €
Size: 75cl
organic or not: sustainable agriculture
RVF: 93/100
Wine Advocate (Parker): 93/100
Cépage dominant: roussane
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Product short description:  

80% roussanne, the Beaucastel blanc is the archetype of the Châteauneuf-du-Pape blanc par
excellence. It can be enjoyed young or aged for 10 to 20 years!

  

Product description:  

PRESENTATION OF BEAUCASTEL
+ ALL ITS OTHER CUVEES IN STOCK

Comments on this

Château de Beaucastel Châteauneuf-du-Pape blanc 2023

RVF Guide to the Best Wines of France 2026 (Sept. 2025): 93/100. In white, we appreciate the
freshness and balanced texture of the 2023: the Châteauneuf-du-Pape is not lacking in tension.

Robert Parker's Wine Advocate (Joe Czerwinski, Sept. 2024): 93/100. The 2023 Châteauneuf du
Pape Blanc from Château de Beaucastel reveals aromas of ripe pear, white flowers, herbs, spices and
hints of fresh thyme. Medium to full-bodied, round and sappy, it’s enveloping and generous with a
seamless texture, gastronomic bitterness and a long, saline, fresh finish. Very harmonious, this is a
deep, fleshy Châteauneuf-du-Pape composed of 80% Roussanne and 20% Clairette, Grenache Blanc,
Bourboulenc, Picardan and Piquepoul. (drink date: 2026-2036)

https://www.vigneronsdexception.com/en/992-chateau-de-beaucastel-perrin-family
https://www.vigneronsdexception.com/en/992-chateau-de-beaucastel-perrin-family
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Technical sheet written by the domaine:

Description: The production of white wines at Château de Beaucastel is limited, as only 7 hectares are
dedicated to it. The king grape variety here is Roussanne, which represents 80% of this wine.

Location: Château de Beaucastel has a vineyard of 7 hectares planted with white grape varieties.

Terroir: Miocene marine molasse covered by alpine diluvium (rolled pebbles).

Winemaking: Manual harvesting, sorting of the harvest, collection in crates, pneumatic pressing,
settling, fermentation (30% in barrel, 70% in tank).
Aging for 8 months (30% in barrel, 70% in tank). Bottling after eight months.

Grape varieties: Grenache Blanc: 15%, Picardan, Clairette, Bourboulenc: 5%, Roussanne: 80%

Tasting: Sumptuous bright golden color. The nose is superb, typical of Beaucastel, with an intense and
complex aromatic bouquet, a subtle combination of perfectly ripe fruits and delicate flowers. Of great
elegance on the palate, it offers a magnificent soft and refined texture, sublime aromas that are both
fine and powerful, and a very beautiful length.

Service: 10°C
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