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The first recorded harvest at Peyrassol took place in 1256 and winemaking has continued uninterrupted throughout the centuries. 
Through ownership by the Knights Templar and the Knights of Malta (which lasted until the Revolution), the estate eventually 
passed into the Rigord family in 1870, although the first bottling for sale was not until 1981.  It was at that point, with Mme. 
Françoise Rigord, that RWM began its long relationship with the domaine.  In 2001, the Rigord family sold the property to Philippe 
Austruy who has aggressively invested in this exceptional property, modernizing the cellars and expanding the holdings. His nephew, 
Alban Cacaret, is responsible for its daily operations.  The estate, in the hills of the arrière pays of the Var sub-region of Provence, 
controls 850 hectares and is surrounded by 165 hectares of Mediterranean forest. Eighty (80) hectares are under vine, and wines are 
bottled under the AOC Côtes de Provence and IGP Vin de la Mediteranée.  In a region where rosé production seems to treble every 
decade, Peyrassol is one of a few estates still delivering classic, terroir-driven wines from a region whose identity is under threat.  

Viticulture:

• Farming: In organic conversion; currently lutte raisonée 

• Treatments: Copper sulfate only

• Ploughing: Annual mechanical ploughing of the vineyards

• Soils: Triassic clay and limestone with a high gravel content

• Vines: Average age 35 years.  Planted at 4000 vines/ha.  Mostly 
cordon-de-royat trained, with some in Guyot. Some old vines in 
gobelet.

• Yields: Debudding and green harvest (vintage dependent).

• Harvest: Hand harvest in the morning for Clos and Château, 
machine harvest at night for Commanderie and Réserve des 
Templiers wines.  Harvest ranges from late August-October.

• Purchasing: Clos and Château wines are from estate fruit.  
The Commanderie rosé is mostly from estate fruit, with the re-
mainder from neighboring growers. La Croix and La Réserve des 
Templiers Rosés are from purchased must and some estate fruit.

Aging:

• Élevage: Rosé wines are raised in stainless-steel tank for 8 
months to maximize freshness and purity of fruit. Reds spend 18 
months in a combination of foudres, concrete vats, and neutral 
barriques.

• Lees: Wines stay on their fine lees throughout élevage, with 
occasional bâtonnage.

• Fining and Filtration: Bentonite fining, plate filtration for 
rosé wines.

• Sulfur: Rosé wines see c. 55 mg/l total, 20-25 mg/l free, ap-
plied at harvest, after fermentation, and at bottling.  Red wines 
see  80-100 mg/l total, c. 25 mg/l free, applied at harvest and 
after malolactic.

Vinification:

• Fermentation: Reds are destemmed and ferment in concrete 
tanks in their own cellar (all racking by gravity).  Peyrassol is 
moving toward spontaneous fermentations for reds. Rosés fer-
ment in stainless steel with selected neutral yeasts.

• Extraction: Red wines see both punchdowns and pumpovers 
depending on the nature of the vintage; cuvaison lasts c. 3 weeks. 

• Chaptalization and Acidification: None

• Pressing: Pneumatic pressing for all wines (direct for rosés)

• Press Wine: Ferment seperately and are blended prior to bot-
tling for rosés. For reds, press wine is blended after fermentation.  
Press wine represents c. 20% of the final composition of reds. 
  
• Malolactic Fermentation: Red wines go through malolactic in 
tank; Rosé wines’ are blocked by sulfur.


