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Vignobles Brunier Chateauneuf-du-Pape
"Telegramme" red 2023 

  

Product price:  

€246.00  
  

Product features:  

Area: SOUTHERN RHONE
Winemaker: Frédéric et Daniel Brunier
Vintage: 2023
Appellation: Châteauneuf-du-Pape
Color: red
Unit Price: 30-50 €
Size: 75cl
organic or not: sustainable agriculture
RVF: 93/100
Cépage dominant: grenache
Alcool: 15

  

Product short description:  

93/100 RVF. The second wine of the Domaine du Vieux Télégraphe, perfect to enjoy younger,
while waiting for its "big brother".

  

Product description:  

PRESENTATION OF VIEUX TELEGRAPHE
+ ALL ITS OTHER CUVÉES IN STOCK

Comments on this: 

Châteauneuf-du-Pape "Télégramme" 2023 from Domaine du Vieux Télégraphe

RVF Guide to the Best Wines of France 2026 (Sept. 2025): 93/100. Télégramme 2023 is a robust
wine showcasing an abundance of fruit and solid tannins without being harsh. It should be forgotten in
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the cellar for at least five years.

Technical sheet written by the domaine:

It is created using the production from young vines under 30 years old, as well as older plots not
located on the plateaus of Crau and Piedlong.

SURFACE AREA: 30 hectares.

GRAPE VARIETIES: grenache 80%, syrah 10%, mourvèdre 6%, and cinsault 4%.

AGE OF VINES: 40 years on average.

VINIFICATION: hand-harvested with a double sorting of the harvest in the vineyard, followed by a third
sorting at the winery. Systematic destemming,
traditional fermentation in tanks for 25-30 days. Controlled temperatures. Pressing in a pneumatic
press, systematic malolactic fermentation.

AGING: 15 to 16 months in French oak foudres of 30 to 60 hectoliters. Bottled without fining or
filtration. Marketed at 18 months.

PERSONALITY AND AGING POTENTIAL: a Châteauneuf-du-Pape greatly dominated by grenache,
which gives it a particular softness and roundness. To be enjoyed in its youth.

TASTING TEMPERATURE: 17 °C
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