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Just upstream of the ancient city of Arles, the mighty Rhône river abruptly forks, and its resultant two arms—the southeasterly-flow-
ing Grand Rhône and the southwesterly-flowing Petit Rhône—encircle the Camargue, the largest river delta in western Europe.  The 
Camargue, renowned for salt from vast marshes that hug the Mediterranean and deeply nutty wild rice, produces soulful, acclaimed 
Provençal wines.  Just ten miles due south of Arles, the Michel family stewards the lovely Mas de Valériole, a 45-ha estate founded in 
the early 15th century and purchased by the Michels in the late 1950’s. Brothers Jean-Paul and Patrick Michel focused their energies 
on improving the estate’s wines, adopting organic viticultural practices in 2006 (certified today) and refining their approach in the 
cellar; today, the next generation is beginning to assume greater responsibilities, and there are exciting projects in the pipeline here. 

Mas de Valériole’s vineyards, which today comprise 32 of their 45 hectares, encompass a variety of soil types: sand, clay, limestone, 
and alluvial loam deposited by the Grand Rhône. A reliably steady wind blowing in from the Mediterranean mitigates the Provence 
heat, facilitating their chemical-free approach to farming and ensuring modest alcohol levels for the wines. Produced from a variety 
of cépages, including Cabernet Sauvignon and Merlot, plus crossings like Caladoc (Grenache and Malbec) and Marselan (Grenache 
and Cabernet Sauvignon) which are particularly well-suited to the Camargue’s climate, Mas de Valériole’s wines combine the breezy 
freshness one expects from Provence with a sense of wildness and an underlying salinity that is very Camarguais.

Viticulture:

• Farming: Certified organic by Ecocert, practicing organic 
since 2006

• Treatments: Copper sulfate only

• Ploughing: Annual ploughing of the vineyard to maintain soil 
health

• Soils: Limestone-clays, sands, and silt deposits from the Rhône

• Vines: Trained in Cordon

• Yields: Controlled through pruning, debudding, and green 
harvesting

• Harvest: Night-time harvests to preserve freshness

• Purchasing: Entirely estate fruit

Aging:

• Élevage: Rosé wines age 3-6 months in stainless-steel tanks.

• Lees: Wines remain on their fine lees until assemblage prior to 
bottling

• Fining and Filtration: Rosé wines see plate filtration.

• Sulfur: Red wines see no added sulfur. Rosé wines see small 
doses of sulfur at bottling.

Vinification:

• Fermentation:After total destemming and a short cold soak, 
wines ferment with indigenous yeasts in stainless-steel tanks.  

• Extraction: Wines see brief skin contact prior to pressing

• Chaptalization and Acidification: None

• Pressing: Pneumatic pressing

• Press Wine: Rosé wines are entirely from press wine
  
• Malolactic Fermentation: Blocked by temperature


