Château Pradeaux
Situated on the outskirts of the town of Saint Cyr-sur-Mer, directly on the Mediterranean Ocean between Toulon and Marseilles,
Château Pradeaux has been in the hands of the Portalis family since 1752, and was revived in its current form when Suzanne Portalis
and her daughter, Arlette, retreated to the domaine during World War II. The estate is currently under the direction of Cyrille Portalis, the sole direct descendant of Suzanne and Arlette, who continues to maintain the Domaine’s traditions. Cyrille is assisted by his
wife, Magali, and his two sons, Etienne and Edouard.
The Domaine owns 24 ha of vines, all entitled to the AOC Bandol save just over a hectare in the AOC Côtes de Provence. Whereas
growers in Bandol have gradually been taming the ferocity of their Mourvèdre with higher proportions of Grenache, Pradeaux has
maintained their Bandol Rouge at 95+% Mourvèdre, and Etienne intends to keep it that way.
Viticulture:
• Farming: Practicing Organic
• Treatments: No herbicides, chemical fertilizers, or synthetic
treatments
• Ploughing: Extensive ploughing and working of the soil by
tractor according to the lunar cycle
• Soils: Limestone-clay
• Vines: Head-trained vines, some over 100-years old, that are
replanted on a vine-by-vine basis to maintain a healthy vineyard
• Yields: Old vines naturally control yields, which are further
supressed with an annual green harvest.
• Harvest: Entirely manual harvest, grapes sorted in the vineyard and sorted again in the cellar
• Purchasing: Always entirely estate fruit

Vinification:

Aging:

• Fermentation: All wines are fermented spontaneously in
whole clusters in large concrete vats with temperature control
for 6-8 weeks.

• Élevage: Rosé wines are raised in cement cuves for six months,
while red wines see multi-year aging in enormous, ancient Alsacian foudres originally designed to hold beer.

• Extraction: A combination of punchdowns and pumpovers
depending on the vintage.

• Lees: All wines spend time on their fine lees, 2 months for
rosés and much longer for red wines.

• Chaptalization and Acidification: None

• Fining and Filtration: No fining and no filtration for reds.
Rosés are unfined but are plate filtered.

• Pressing: Direct, whole-cluster pressing for rosé wines
• Press Wine: Press wine is aged separately from free-run juice.
• Malolactic Fermentation: Red wines see malolactic in large
centenary Alsacian foudres. Sulfur prevents malolactic for rosé
wines.

• Sulfur: Applied at harvest, after malolactic, and at bottling,
60-100 mg/l total sulfur for reds, c. 70-130 mg/l total sulfur for
rosés. 30 mg/l maximum free sulfur at release.
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Château Pradeaux
Bandol Rosé

At a Glance:

In The Cellar:

• Appellation: AOC Bandol
• Encépagement: Mourvèdre (75%), Cinsault (25%)
• Average Annual Production: 30,000 bottles
• Average Alcohol by Volume: 13-14%

• Fermentation: Spontaneous fermentation in concrete tanks
and wood foudres that lasts about two weeks
• Pressing: Whole-cluster direct pressing for 24 hours
• Time on Lees: 2 months on lees
• Malolactic Fermentation: Blocked by sulfur

• Average Residual Sugar: <1 g/l

• Élevage: 6 months in concrete cuve

• Average Total Acidity: 3.4 g/l

• Press Wine: 20% press wine, 80% free-run juice
• Fining and Filtration: Unfined and unfiltered

In The Vineyard:
• Parcel Names, Slopes, and Locations: South-facing sloped
parcels around the commune of Saint-Cyr-sur-Mer

• Sulfur: Applied at harvest, to block malolactic, and before
bottling. 20-30 g/l free, 115 g/l total

• Soil Types and Compositions: Limestone-clay
• Vine Age, Training, and Density: 25-year-old head-trained
vines at 5000 vines per ha
• Average Yields: 25-30 hl/ha
• Average Harvest Date and Type: Hand harvesting 15 September-15 October

In The Glass:
The Bandol Rosé from Pradeaux is perhaps the most serious
wine in this category. Robust, rich, and complex with an ability
to age gracefully, Etienne Portalis insists that the Domaine's rosé
is a gastronomic experience, not just an easy-drinking wine. We
could not agree more, and tastings at Château Pradeaux have repeatedly demonstrated the graceful, profound future this wine
encounters if not swallowed in its infancy.
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Château Pradeaux
Côtes de Provence Rosé

At a Glance:

In The Cellar:

• Appellation: AOC Côtes de Provence
• Encépagement: Mourvèdre (75%), Cinsault (15%), Grenache (10%)

• Fermentation: Spontaneous Fermentation in concrete tanks
that lasts approximately two weeks
• Pressing: Whole-cluster direct pressing for 24 hours

• Average Annual Production:

• Time on Lees: 2 months on lees

• Average Alcohol by Volume: 13-14%

• Malolactic Fermentation: Blocked by temperature

• Average Residual Sugar: <2 g/l

• Élevage: 6 months in concrete cuve

• Average Total Acidity: 3.5 g/l

• Press Wine: 20% press wine, 80% free-run juice
• Fining and Filtration: Unfined and unfiltered

In The Vineyard:
• Parcel Names, Slopes, and Locations: 1.5 ha of south-facing
sloped vines declassified from AOC Bandol in 2013

• Sulfur: Applied at harvest, to block malolactic, and before
bottling. 20-30 g/l free, 130 g/l total

• Soil Types and Compositions: Limestone-clay
• Vine Age, Training, and Density: Mourvèdre is trained en
gobelet; Grenache, Carignan, and Cinsault are trained in Guyot.
40-year-old vines at 5000 per ha.
• Average Yields: 25-30 hl/ha
• Average Harvest Date and Type: Harvest by hand 15 September-15 October

In The Glass:
A core of sappy, glycerol red-cherry fruit anchors a firm, punchy
minerality in Pradeaux's Côtes de Provence rosé, and the finish
is remarkably persistent. The vineyards that comprise this wine
were, in fact, classified as Bandol AOC as recently as 2012, and
this newly-labelled wine clearly distinguishes itself from among
the vast ocean of Côtes de Provence rosé by virtue of its terroir’s
unique pedigree
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Château Pradeaux
Vesprée Rosé

In The Cellar:

At a Glance:
• Appellation: Vin de France
• Encépagement: Cinsault (50%), Mourvèdre (50%)
• Average Annual Production: 600 bottles

• Fermentation: Spontaneous fermentation in wood foudres
and concrete eggs
• Pressing: Whole-cluster direct pressing for 24 hours
• Time on Lees: 6 months on lees

• Average Alcohol by Volume: 13-14%

• Malolactic Fermentation: Blocked by temperature

• Average Residual Sugar: <1 g/l

• Élevage: 12 months in wood foudres and concrete eggs

• Average Total Acidity: 3.1 g/l

• Press Wine: 20% press wine, 80% free-run juice
• Fining and Filtration: Unfined and unfiltered

In The Vineyard:
• Parcel Names, Slopes, and Locations: South-facing sloped
parcels around the commune of Saint-Cyr-sur-Mer

• Sulfur: Applied at harvest, to block malolactic, and before
bottling. 20-30 g/l free, 80 g/l total

• Soil Types and Compositions: Limestone-clay
• Vine Age, Training, and Density: 25-year-old head-trained
vines at 5000 vines per ha
• Average Yields: 25-30 hl/ha
• Average Harvest Date and Type: Hand harvesting 15 September-15 October

In The Glass:
Now in its third year, “Vesprée” represents a small portion
of Pradeaux’s Bandol Rosé production vinified and aged in a
combination of foudre and cement egg, and with an additional
six months of ageing before bottling. Our tastings from the
individual vessels in the cellars every year show a wine full of
energy, slightly leaner and more focused than the basic Bandol
above, but with similar concentration and grip.
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Château Pradeaux
Bandol Rouge

In The Cellar:

• Appelation: AOC Bandol
• Encépagement: Mourvèdre (95%), Grenache (5%)
• Average Annual Production: 25,000 bottles
• Average Alcohol by Volume: 13-14%

• Fermentation: After crushing, crop is spontaneously co-fermented whole-cluster for approximately one month in foudre.
• Pressing: Hydraulic Pressing
• Time on Lees: Six months on lees

• Average Residual Sugar: <1 g/l

• Malolactic Fermentation: In foudres

• Average Total Acidity: 3.3-3.9 g/l

• Élevage: 4 years in wood foudres
• Press Wine: Blended with free-run wine after malolactic
• Fining, Filtration: Unfined and unfiltered

In The Vineyard:
• Parcel Names, Slopes, and Locations: South-facing sloped
parcels around the commune of Saint-Cyr-sur-Mer

• Sulfur: Applied at harvest, after malolactic, and before bottling. 20-30 g/l free, c. 70 g/l total
In The Glass:

• Soil Types and Compositions: Limestone-clay
• Vine Age, Training, and Density: 25-year-old head-trained
vines at 5000 vines per ha
• Average Yields: 25-30 hl/ha
• Average Harvest Date and Type: Hand harvesting 15 September-15 October

This is a wine of ferocious tannin in its youth, even after its
prolonged respite in foudres. That aging helps coax it from its
tannic cocoon, revealing an astounding complexity of flavor and
aroma. The nose evokes honey and white flowers with a hint of
animal fur; the color is ruby red; the fruit stains the palate; and
the finish brings dusty, ripe tannins. Eric Asimov, wine critic of
The New York Times, adds, “Perhaps no Bandol is as resolutely
old school as Château Pradeaux. It’s an uncompromising wine,
displaying Bandol in its fully untamed state ... tannic yet complex, with bright flavors of dark fruit, earth, leather and citrus.”
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Château Pradeaux
Bandol Rouge Cuvée Longue Garde

In The Cellar:

• Appelation: AOC Bandol
• Encépagement: Mourvèdre (100%)

• Fermentation: After crushing, crop is spontaneously co-fermented whole-cluster for approximately one month in foudre.

• Average Annual Production: 600 bottles

• Pressing: Hydraulic Pressing

• Average Alcohol by Volume: 13-14%
• Average Residual Sugar: <1 g/l residual sugar
• Average Total Acidity: 3.6-3.9 g/l

• Time on Lees: Six months on lees
• Malolactic Fermentation: In foudres
• Élevage: 4 years in wood foudres
• Press Wine: Blended with free-run wine after malolactic
• Fining, Filtration: Unfined and unfiltered

In The Vineyard:
• Parcel Names, Slopes, Expositions, and Locations: South-facing sloped parcels around the commune of Saint-Cyr-sur-Mer

• Sulfur: Applied at harvest, after malolactic, and before bottling. 20-30 g/l free, c. 70 g/l total

• Soil Types and Compositions: Limestone-clay
• Vine Age, Training, and Density: 45-year-old head-trained
vines at 5000 vines per ha
• Average Yields: 20-25 hl/ha
• Average Harvest Date and Type: Hand harvesting 15 September-15 October

In The Glass:
In particularly exceptional vintages, Cyrille Portalis permits us to
draw off a small portion of the juice from the oldest Mourvèdre
vines to create the “Cuvée Longue Garde”, exclusively Mourvèdre
from vines in excess of 45 years of age. Suffice to say, this is one of
our favorite wines, a special creation, inimitable in all ways and
worthy of the attentions of anyone serious about wine.
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