
GRAPE VARIETY
80% Grenache, 10% Syrah, 5% Cinsault and 5% Mourvèdre

VINEYARD
At the entrance to Châteauneuf-du-Pape, in lush green surroundings, lies an 18th century 
Priory. This unique and timeless setting houses our underground vinification cellars. 
Edouard Guérin uses his passion and winemaking savoir-faire in the vineyards and cellars 
alike in order to produce the deepest, most energetic and expressive wines possible. Since 
2008, the vines have been cultivated using organic practices and 100% natural fertilizers. In 
order to achieve optimum balance in the vine, several methods have been implemented: 
pruning adapted to the needs of each vine stock, seeding of various plant, grass, 
leguminous and cruciferous species as well as agro-forestry practices in order to enhance 
the life of the soils and subsoils.

TYPE OF SOIL
Galets roulés, Safres, Eclats calcaires, Grès rouge.

VINIFICATION
The grapes are partly vinified in whole bunches and crushed partially depending on the 
grape variety, the plot and the level of maturity. Fermentation takes place between 22°C and 
24°C in order to have a slow fermentation that favours varietal and aromatic extraction over 
tannic extraction. The extraction is done essentially by small fractional pumping over which 
favours the extraction of the softest tannins.

AGEING
The wine is aged for 12 months in truncated French oak vats, followed by 8 months in 
concrete tanks.

VINTAGE REPORT
The vintage was characterized by a very dry autumn and winter followed by severe frosts in 
spring. Rigorous works in the vineyards as well as high vigilance were required in order to 
protect the soils and keep the vines in good health and harvests were a little later than 
usual.

TASTING
Beautifully bright garnet red hue.The nose reveal aromas of red berries, zesty cherry, 
raspberry and swathes of black fruits and more complex notes of dried rose petals combine 
with discreet touches of spice before giving way to tobacco, black pepper and peppermint. 
The palate is well honed with familiar notes of red fruits and spice underpinned by an 
elegant tannic structure. A delicate sweetness gives an impression of richness to the 
mouthfeel.

FOOD PAIRINGS
The Clos de l'Oratoire des Papes red will pair to perfection with a Provencal lamb stew, 
a roast rib of veal served with a porcini mushroom sauce or poultry with truffles.

SERVICE ADVICE
This vintage is gradually opening up and developing exceptional complexity. This wine can 
be served straight from the bottle, ideally at 16°C, and will gradually open up in the glass to 
reveal the quintessence of the terroirs of Châteauneuf-du-Pape.

ACCOLADES: 90 PTS. WINE ADVOCATE, 93 PTS. JAMES SUCKLING, 90 PTS. VINOUS MEDIA

L'Oratoire des Papes Chateauneuf du Pape Rouge 2022 (750ml/12) 

The Clos de l’Oratoire des Papes red reveals the quintessence of the appellation’s four terroirs in a Grenache dominant blend.




