Château Simone
This historic estate, situated in the hills just south of Aix-en-Provence, has been in the hands of four generations of the Rougier family
since 1830 and holds a virtual monopoly on the appellation of Palette.
The property totals 120 hectares, with 28 under vine, of which 23 qualify for the Palette AOC. Its vineyards sit on limestone soils at
elevations between 500 and 750 feet on the slopes of the Montaiguet, whose special microclimate is influenced by the encircling pine
forests, the mass of the Mont Sainte-Victoire, and the Arc River.
The vineyards were reconstituted after phylloxera and many vines are over a century old. In an industry that moves quicker than ever
and presents ever-increasing novelty, an estate like Simone is an anchor of meaning and a lens into Provence's patrimony.
Viticulture:
• Farming: Ecocert Organic Certification Pending. Viticulture
has always been practicing organic.
• Treatments: No herbicides, chemical fertilizers, or synthetic
treatments
• Ploughing: Extensive ploughing and working of the soil by
tractor.
• Soils: Limestone Scree
• Vines: Head-trained vines, many over 100-years old, that are
replanted on a vine-by-vine basis to maintain a healthy vineyard
• Yields: Old vines and extensive debudding lower yields and
eliminate the need for a 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 large
wooden foudres with temperature control for 2 weeks.
• Extraction: Punchdowns and pumpovers, per the vintage.

• Élevage: Palette wines are stored in foudres for 18 months;
red and white wines spend an additional year in neutral barrel.
Grands Carmes wines spend 8 months in foudres followed by a
year in neutral barrel.

• Chaptalization and Acidification: None

• Lees: All wines spend at least 6 months on their fine lees.

• Pressing: White wines pressed pneumatically, whole cluster,
after a light crushing, red wines pressed pneumatically after destemming and then pressed again in antique basket presses

• Fining and Filtration: No fining and no filtration for red
wines. Rosé and white wines are unfined but are plate filtered.

• Press Wine: Press wine is aged separately from free-run juice.

• Sulfur: Sulfur is applied only at harvest and at bottling. 50
mg/l total sulfur. 15 mg/l free sulfur at release.

• Malolactic Fermentation: White and rosé wines do not go
through malolactic in the Domaine’s frigid cellars. Red wines
are racked into a warmer part of the cellar in the spring before
going through malolactic.
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Château Simone
Palette Blanc

At a Glance:

In The Cellar:

• Appellation: AOC Palette
• Encépagement: Clairette (80%), Grenache Blanc (10%), Bourbelenc (5%), Ugni Blanc (3%), Muscat Blanc à Petits Grains (2%)
• Average Annual Production: 6000 bottles

• Fermentation: Spontaneous co-fermentation of all varieties in
wood foudres for 13-15 days
• Pressing: Whole-cluster direct pressing, first in hydraulic
presses then in basket presses
• Time on Lees: 12 months on fine lees

• Average Alcohol by Volume: 12-13%

• Malolactic Fermentation: Blocked by cellar temperature

• Average Residual Sugar: <1.5 g/l

• Élevage: 1 year in foudre, 1 year in neutral barrel. No Bâtonnage

• Average Total Acidity: 3.8-3.9 g/l

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

In The Vineyard:
• Parcel Names, Slopes, Expositions, and Locations: North
-Facing Slopes surrounded by pines around the Château.

• Sulfur: At harvest and bottling, 50 mg/l total, 15 mg/l free

• Soil Types and Compositions: Limestone scree
• Vine Age, Training, and Density: Head-trained vines at 5000
vines per ha, average age 50 years, but many more than 100
years old.
• Average Yields: c. 35 hl/ha

In The Glass:
Brisk in its youth, this wine is animated by a bouquet of pine-resin, evolving slowly into a sensual masterpiece with its lingering
finish built on a mass of minerality. This is a remarkably age-worthy wine with the potential to give ever-more pleasure over a
span of two decades or more.

• Average Harvest Date and Type: Hand harvesting that begins
in mid-September
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Château Simone
Palette Rouge

In The Cellar:

• Appellation: AOC Palette
• Encépagement: Grenache (45%), Mourvèdre (30%), and Cinsault (5%), with some Syrah, Manosquin, Castet, Carignan, Cabernet Sauvignon, and Muscat Noir (20% total)
• Average Annual Production: 6000 bottles

• Fermentation: Spontaneous co-fermentation of all varieties in
foudres for 13-15 days. Grapes are 100% destemmed and crushed.
• Pressing: Pressing in vertical hydraulic press
• Time on Lees: 6 months on lees

• Average Alcohol by Volume: 12-13%
• Average Residual Sugar: <1.5 g/l

• Malolactic Fermentation: Malolactic in concrete cuve in early
Spring

• Average Total Acidity: 3.8-3.9 g/l

• Élevage: 1 year in foudre, 1 year in neutral barrel.
• Press Wine: Press wine is blended with free-run wine prior to
racking into neutral barrels.

In The Vineyard:

• Fining and Filtration: Unfined and unfiltered

• Parcel Names, Slopes, Expositions, and Locations: North
-Facing Slopes surrounded by pines around the Château.

• Sulfur: At harvest and bottling, 50 mg/l total, 15 mg/l free

• Soil Types and Compositions: Limestone scree
• Vine Age, Training, and Density: Head-trained vines at 5000
vines per ha, average age 50 years, but many more than 100 years
old.
• Average Yields: c. 35 hl/ha
• Average Harvest Date and Type: Hand harvesting that begins
in mid-September

In The Glass:
Château Simone Rouge is a tenacious but ultimately elegant
wine. The pockets of old-growth vines of Syrah, Manosquin,
Castet, Carignan, Cabernet Sauvignon and Muscat Noir that
season the vineyards along with the influence of the pine-covered Mont Sainte Victoire are apparent in the flavors and aromas
of the red wine of Simone and add to its stunning complexity.

Rosenthal Wine Merchant • The Mad Rose Group
(800) 910-1990
info@madrose.com • madrose.com

Château Simone
Palette Rosé

At a Glance:

In The Cellar:

• Appellation: AOC Palette
• Encépagement: Grenache (45%), Mourvèdre (30%), and Cinsault (5%), with some Syrah, Manosquin, Castet, Carignan, Cabernet Sauvignon, and Muscat Noir (20% total)
• Average Annual Production: 6000 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
• Malolactic Fermentation: Blocked by temperature

• Average Alcohol by Volume: 12-13%

• Élevage: 12 months in wood foudres and concrete eggs

• Average Residual Sugar: <3 g/l

• Press Wine: 50% press wine, 50% free-run juice

• Average Total Acidity: 3.8-3.9 g/l

• Fining and Filtration: Unfined and unfiltered

In The Vineyard:

• Sulfur: At harvest and bottling, 50 mg/l total, 15 mg/l free

• Parcel Names, Slopes, Expositions, and Locations: North
-Facing Slopes surrounded by pines around the Château.
• Soil Types and Compositions: Limestone scree
• Vine Age, Training, and Density: Head-trained vines at 5000
vines per ha, average age 50 years, but many more than 100 years
old.
• Average Yields: c. 35 hl/ha
• Average Harvest Date and Type: Hand harvesting that begins
in mid-September

In The Glass:
The Château Simone Rosé is a wine that belies the notion that
rosés are simple wines to be drunk up young. We have indulged
ourselves with 10-year old Château Simone Rosé and have marveled at the tenacity, vibrancy and complexity of this very serious
wine. Aged in barrel, it is powerful and age-worthy with a steely
character and a grey-tinted aura to the faded rose-petal robe.
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Château Simone
Les Grands Carmes de Simone Blanc

At a Glance:

In The Cellar:

• Appelation: Vin de Pays des Bouches du Rhône
• Encépagement: Clairette (80%), Ugni Blanc (10%), Viognier
(10%)

• Fermentation: After crushing and partial destemming, crop is
spontaneously co-fermented in foudre for 13-15 days.
• Pressing: Hydraulic Pressing

• Average Annual Production: 6000 bottles

• Time on Lees: 6 months on lees

• Average Alcohol by Volume: 13-14%

• Malolactic Fermentation:

• Average Residual Sugar: <1.5 g/l

• Élevage: 6 months in foudre followed by 8-10 months in neutral barrel.

• Average Total Acidity: 3.8-3.9 g/l

• Press Wine: 50% press wine, 50% free-run juice
• Fining, Filtration: Unfined, plate filtration

In The Vineyard:
• Parcel Names, Slopes, Expositions, and Locations: North
-Facing Slopes surrounded by pines around the Château.

• Sulfur: At harvest and bottling, 50 mg/l total, 15 mg/l free

• Soil Types and Compositions: Limestone scree
• Vine Age, Training, and Density: Head-trained vines at 5000
vines per ha, average age 30 years.
• Average Yields: c. 40 hl/ha

In The Glass:
The Grands Carmes is supremely fresh with finely fruity notes.
Destined to be consumed quickly, the wine nevertheless has a
good aging potential and develops an extremely delicate bouquet.

• Average Harvest Date and Type: Hand harvesting that begins
in mid-September
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Château Simone
Les Grands Carmes de Simone Rosé

In The Cellar:

• Appelation: Vin de Pays des Bouches du Rhône
• Encépagement: Grenache (45%), Mourvèdre (30%), Cinsault
(5%), Merlot (20%)

• Fermentation: After crushing and partial destemming, crop is
spontaneously co-fermented in foudre for 13-15 days.

• Average Annual Production: 6000 bottles

• Pressing: Hydraulic Pressing

• Average Alcohol by Volume: 13-14%

• Time on Lees: 6 months on lees

• Average Residual Sugar: <5 g/l residual sugar

• Malolactic Fermentation:

• Average Total Acidity: c. 3.8-3.9 g/l

• Élevage: 6 months in foudre followed by 8-10 months in neutral barrel.
• Press Wine: 50% press wine, 50% free-run juice
• Fining, Filtration: Unfined, plate filtration

In The Vineyard:
• Parcel Names, Slopes, Expositions, and Locations: North
-Facing Slopes surrounded by pines around the Château.

• Sulfur: At harvest and bottling, 50 mg/l total, 15 mg/l free

• Soil Types and Compositions: Limestone scree
• Vine Age, Training, and Density: Head-trained vines at 5000
vines per ha, average age 30 years.

In The Glass:
This rosé wine, of deep and rich color, is energetic, taught, and
recognized for its body, freshness and the delicacy of its aromas.

• Average Yields: 40 hl/ha
• Average Harvest Date and Type: Hand harvesting that begins
in mid-September
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