Étienne Bécheras
Etienne Bécheras is a veteran vigneron who brings an unapologetic confidence to his soulful wines. A weathered man with an imposing presence, it is clear that he spends the majority of his time working his steep vineyards and apricot, cherry, ash, and acacia orchards
that are spread among 12 ha above the village of Arras. Always generous and friendly, his humility and honesty come through in the
wine. With vineyards principally situated in the Saint-Joseph appellation, supplemented with limited but well-placed holdings in
Crozes-Hermitage, Becheras’s wines are an excellent example of wines from this mid-section of the Northern Rhône and offer compelling value.

Viticulture:
• Farming: Lutte Raisonnée
• Treatments: Copper sulfate, synthetic treatments when necessary
• Ploughing: Annual hoeing and working of the earth
• Soils: Limestone-clay and granite
• Vines: Planted at 6,000-7,000 vines/ha and ranging from 8 to
65 years old
• Yields: Controlled through severe winter pruning, debudding, and an occasional green harvest, yields average c. 35-40
hl/ha
• Harvest: Entirely manual, usually in mid-September
• Purchasing: Entirely estate fruit

Vinification:
• Fermentation: Following total destemming, red wines ferment spontaneously in concrete vats. Cuvaison lasts 20-25 days.
White wines ferment spontaneously in 225-l barrels.
• Extraction: White wines see regular bâtonnage. Red wines
see pumpovers, punchdowns, and racks and returns during
fermentation.

Aging:
• Élevage: White wines spend 12 months in new 225-l barriques. Red wines spend 18 months in 225-l barriques.
• Lees: Wines remain on fine lees until assemblage prior to
bottling.
• Fining and Filtration: All wines are unfined, red wines are
unfiltered. White wines are plate filtered.

• Chaptalization and Acidification: None
• Pressing: Vertical basket press
• Malolactic Fermentation: Spontaneous, in tank following
alcoholic fermentation

• Sulfur: Applied at bottling, with c. 15 mg/l free sulfur
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Étienne Bécheras
Saint Joseph Blanc

At a Glance:

In The Cellar:

• Appellation: AOC Saint Joseph

• Fermentation: Spontaneous, in new, 225-l barriques

• Encépagement: Marsanne (50%), Roussanne (50%)

• Pressing: Vertical basket press

• Average Annual Production: 1,600 bottles

• Time on Lees: 12 months, with regular bâtonnage

• Average Alcohol by Volume: 14.5%

• Malolactic Fermentation: Spontaneous, in barrels following
alcoholic fermentation

• Average Residual Sugar: <3 g/l

• Élevage: 12 months in new, 225-l barriques

• Average Total Acidity:

• Press Wine: Blended after pressing
• Fining and Filtration: Unfined, plate filtered

In The Vineyard:

• Sulfur: Applied at bottling, with c. 15 mg/l free sulfur

• Parcel Names, Slopes, and Locations: From the south-southeast facing Garde Poule lieu-dit
• Soil Types and Compositions: Limestone-clay
• Vine Age, Training, and Density: Staked and head trained,
vines are planted at 7,000 vines/ha and are 10-15 years old.
• Average Yields: 35-40 hl/ha
• Average Harvest Date and Type: Entirely manual into small
cagettes, usually in mid-September

In The Glass:
Etienne produces roughly 100 cases of this wine a year, made from
a ½-hectare parcel located within the village of Arras. Composed
of an equal blend of Marsanne and Roussane, the wine is explosively rich, round and dense, with fruit flavors that lean toward
ripe apricot and peach with undertones of honey and almond.
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Étienne Bécheras
Saint Joseph Rouge Le Prieuré d'Arras

At a Glance:

In The Cellar:

• Appellation: AOC Saint Joseph
• Encépagement: Syrah (100%)

• Fermentation: After total destemming and a 1-3 day cold
soak, wine ferments spontaneously in concrete vats. Cuvaison
lasts 18-22 days.

• Average Annual Production: 8,000 bottles

• Pressing: Vertical basket press

• Average Alcohol by Volume: 13.5%

• Time on Lees: Wine remains on fine lees until assemblage
prior to bottling

• Average Residual Sugar: <3 g/l

• Malolactic Fermentation: Spontaneous, in barrels following
alcoholic fermentation

• Average Total Acidity:

• Élevage: 18 months in 225-l barriques
• Press Wine: Blended after malolactic

In The Vineyard:
• Parcel Names, Slopes, and Locations: From south-southeast
facing sloped parcels near Arras

• Fining and Filtration: Unfined, unfiltered
• Sulfur: Applied at bottling, with c. 15 mg/l free sulfur

• Soil Types and Compositions: Decomposed granite and
schist
• Vine Age, Training, and Density: Staked and head trained,
vines are planted at 7,000 vines/ha and are 8-65 years old.
• Average Yields: 35-40 hl/ha

In The Glass:
The domaine's Saint Joseph is very balanced and open, with flattering sweet-cherry fruit lifted by a bright mineral backbone. Not
especially tannic, this wine is open and ready for consumption.

• Average Harvest Date and Type: Entirely manual into small
cagettes, usually in mid-September
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Étienne Bécheras
Crozes-Hermitage Rouge Le Prieuré d'Arras

At a Glance:

In The Cellar:

• Appellation: AOC Crozes-Hermitage
• Encépagement: Syrah (100%)

• Fermentation: After total destemming and a 1-3 day cold
soak, wine ferments spontaneously in concrete vats. Cuvaison
lasts 18-22 days.

• Average Annual Production: 6,000 bottles

• Pressing: Vertical basket press

• Average Alcohol by Volume: 13.5%

• Time on Lees: Wine remains on fine lees until assemblage
prior to bottling

• Average Residual Sugar: <3 g/l

• Malolactic Fermentation: Spontaneous, in barrels following
alcoholic fermentation

• Average Total Acidity:

• Élevage: 12 months in 600-l demi muids
• Press Wine: Blended after malolactic

In The Vineyard:
• Parcel Names, Slopes, and Locations: From south-southwest
facing gently sloped parcels in Mercurol

• Fining and Filtration: Unfined, unfiltered
• Sulfur: Applied at bottling, with c. 15 mg/l free sulfur

• Soil Types and Compositions: Loess and river stones
• Vine Age, Training, and Density: Trained in Cordon and
planted at 5,000 vines/ha, vines average 15 years old.
• Average Yields: 35-40 hl/ha
• Average Harvest Date and Type: Entirely manual into small
cagettes, usually in mid-September

In The Glass:
Etienne typically produces about 500 cases of this wine annually, half of which is reserved for us for the US market. It is often
voluminous with sweet blackberry fruit and an undercurrent of
licorice, game, and a firm, sweet tannic structure – a wine of exquisite value.
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Étienne Bécheras
Saint Joseph Rouge La Tour Joviac

At a Glance:

In The Cellar:

• Appellation: AOC Saint Joseph
• Encépagement: Syrah (100%)

• Fermentation: After total destemming and a 1-3 day cold
soak, wine ferments spontaneously in concrete vats. Cuvaison
lasts 18-22 days.

• Average Annual Production: 4,000 bottles

• Pressing: Vertical basket press

• Average Alcohol by Volume: 13.5%

• Time on Lees: Wine remains on fine lees until assemblage
prior to bottling

• Average Residual Sugar: <3 g/l

• Malolactic Fermentation: Spontaneous, in barrels following
alcoholic fermentation

• Average Total Acidity:

• Élevage: 24 months in 225-l barriques
• Press Wine: Blended after malolactic

In The Vineyard:
• Parcel Names, Slopes, and Locations: From the steeply-sloped, terraced La Tour and Serlan lieux-dits above the
village of Arras

• Fining and Filtration: Unfined, unfiltered
• Sulfur: Applied at bottling, with c. 15 mg/l free sulfur

• Soil Types and Compositions: Granite
• Vine Age, Training, and Density: Staked and head trained
and planted at 8,000 vines/ha, vines average 20 years old.
• Average Yields: 35-40 hl/ha
• Average Harvest Date and Type: Entirely manual into small
cagettes, usually in mid-September

In The Glass:
Compared to the Prieuré d’Arras bottling, this cuvée is more
broad-shouldered and restrained, with a darker tonality that
leans toward black cherry and blackberry. This wine is warm and
generous and structured with an undercurrent of minerality and
firm tannins to support its weight.
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