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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.
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Clos du Peyrassol Rosé

At a Glance:

• Appellation: AOC Côtes de Provence

• Encépagement: Cinsault (49%), Rolle (15%), Mourvèdre 
(13%), Tibouren (10%), Grenache (9%), Syrah (5%)

• Average Annual Production: 15,000 bottles

• Average Alcohol by Volume: c. 13%

• Average Residual Sugar: < 5 g/l

• Average Total Acidity: 3.4-3.6 g/l

In The Vineyard:

• Parcel Names, Slopes, and Locations: From the 6-ha Clos 
Peyrassol lieu-dit, one of the best parcels at the Domaine, sur-
rounded by stone walls and just below the winery.

• Soil Types and Compositions: Triassic clay and limestone 
with a high gravel content. 

• Vine Age, Training, and Density: Cordon de Royat and 
Gobelet trained vines planted at 4,000 vines/ha.  Average age 
35 years.

• Average Yields: 40 hl/ha

• Average Harvest Date and Type: Hand harvesting into small 
crates during the early hours of the morning

In The Glass:

The Clos du Peyrassol offers precise, limpid aromas rendered 
with digital clarity, and the palate is drier, more focused, and 
markedly more energetic than its brethren (none of which lack 
for zest). This is not only terrifically impressive at the moment, 
but it will doubtless improve over the next few years.

In The Cellar:

• Fermentation: After sorting, destemming, and pressing, fer-
mentation in temperature-controlled, stainless-steel tanks with 
neutral selected yeasts.

• Pressing: Pneumatic direct pressing for 2 hours

• Time on Lees: 6 months, with occasional bâtonnage

• Malolactic Fermentation: Blocked by sulfur

• Élevage: 6 months in stainless-steel tanks

• Press Wine: Free-run, first press, and second press wines are 
fermented seperately, and blended just prior to bottling.

• Fining and Filtration: Bentonite fining, plate filtration

• Sulfur: c. 55 mg/l total, 20-25 mg/l free, applied at harvest 
and at bottling
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Château Peyrassol Rosé

In The Vineyard:

• Parcel Names, Slopes, and Locations: a selection of the 
vintage's best casks, the wine comes from parcels spread across 
the estate. 

• Soil Types and Compositions: Triassic clay and limestone 
with a high gravel content

• Vine Age, Training, and Density: Cordon-de-royat trained 
vines, averaging 35 years old, planted at 4,000 vines/ha

• Average Yields: 45 hl/ha

• Average Harvest Date and Type: Harvesting of each indi-
vidual variety is done by hand in the early hours of the morning 
while it is still cool. 

In The Glass:

The much-loved “Chateau” is a clear sibling of “Commanderie” 
but with more intense minerality and an even longer, more driv-
ing finish. The acidity here is a bit stricter and purer, with tangy 
fruits taking more of a background role as the saline element 
dominates the palate. 

In The Cellar:

• Fermentation: After sorting and de-stemming the grapes are 
quickly transported to the winery for pressing. Vinification 
takes place in temperature-controlled stainless steel vats with 
neutral selected yeasts.

•  Pressing: Pneumatic pressing

• Time on Lees: 6 months, with occasional bâtonnage

• Malolactic Fermentation: Blocked by sulfur

• Élevage: Each variety aged separately in stainless-steel vats for 
6 months prior to blending

• Press Wine: Free-run, first press, and second press wines are 
fermented seperately, and blended just prior to bottling.

• Fining and Filtration: Bentonite fining, plate filtration

• Sulfur: c. 55 mg/l total, 20-25 mg/l free, applied at harvest 
and at bottling

At a Glance:

• Appellation: AOC Côtes de Provence

• Encépagement: Cinsault (46%), Grenache (27%), Mourvèdre 
(11%), Rolle (9%), Syrah (7%)

• Average Annual Production: 95,000 bottles

• Average Alcohol by Volume: c. 13%

• Average Residual Sugar: < 5 g/l

• Average Total Acidity: 3.4-3.6 g/l
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Commanderie de Peyrassol Rosé

At a Glance:

• Appellation: AOC Côtes de Provence

• Encépagement: Cinsault (45%), Grenache (29%), Syrah 
(15%), Rolle (6%), Mourvèdre, Cabernet Sauvignon, Carignan 
(5% combined)

• Average Annual Production: 200,000 bottles

• Average Alcohol by Volume: c. 13%

• Average Residual Sugar: < 5 g/l

• Average Total Acidity: 3.4-3.6 g/l

In The Vineyard:

• Parcel Names, Slopes, and Locations: Entirely estate fruit 
from parcels spread across the Peyrassol domaine.

• Soil Types and Compositions: Triassic clay and limestone 
with a high gravel content

• Vine Age, Training, and Density:  Cordon-de-royat trained 
vines, averaging 35 years old, planted at 4,000 vines/ha

• Average Yields: 41-42 hl/ha

• Average Harvest Date and Type: Separate mechanical har-
vesting of each individual variety during the coolest hours of the 
night. 

In The Glass:

The classic workhorse rosé of the estate, the Commanderie is is 
positively chiseled, with a far more pronounced salt component 
and a sense of driving energy on the palate. The fruit is tight and 
focused, and the finish is long and persistent—a tremendous ef-
fort from Hermine and her team.

In The Cellar:

• Fermentation: After sorting and de-stemming the grapes are 
quickly transported to the winery for pressing. Vinification 
takes place in temperature-controlled stainless steel vats with 
neutral selected yeasts.

• Pressing: 2-hour, direct pneumatic pressing

• Time on Lees: 6 months, with occasional bâtonnage

• Malolactic Fermentation: Blocked by sulfur

• Élevage: 6 months in stainless steel vats. 

• Press Wine: Free-run, first press, and second press wines are 
fermented seperately, and blended just prior to bottling.

• Fining and Filtration: Bentonite fining, plate filtration

• Sulfur: c. 55 mg/l total, 20-25 mg/l free, applied at harvest 
and at bottling
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Réserve des Templiers Rosé

At a Glance:

• Appellation: AOC Côtes de Provence

• Encépagement: Grenache (40%), Cinsault (40%), Rolle (20%)

• Average Annual Production: 160,000 bottles

• Average Alcohol by Volume: c. 13%

• Average Residual Sugar: < 5 g/l

• Average Total Acidity: 3.4-3.6 g/l

In The Vineyard:

• Parcel Names, Slopes, and Locations: From sources within 
the Côtes de Provence near the Peyrassol estate

• Soil Types and Compositions: Triassic clay and limestone 
with a high gravel content

• Vine Age, Training, and Density:A mixture of Guyot, 
Cordon de Royat, and Gobelet.  Most vines planted at c. 4,000 
vines/ha.  Average vine ages ranges from supplier to supplier.

• Average Yields: 55 hl/ha

• Average Harvest Date and Type: Separate mechanical har-
vesting of each individual variety during the coolest hours of the 
night. 

In The Glass:

New as of the 2018 vintage, “Réserve des Templiers” comes pri-
marily from outside fruit sources (though they are sources close 
to the estate, within the Côtes de Provence Rosé appellation), 
with a small amount of estate fruit (around 10%). A subtler but 
more complex nose than “La Croix” above introduces a palate of 
greater complexity, length, and energy, but built around the same 
classic notes of tangy red fruits and fleur de sel.

In The Cellar:

• Fermentation: Fermentation in temperature-controlled, 
stainless-steel tanks with neutral selected yeasts.

• Pressing: Pneumatic pressing

• Time on Lees: 6 months, with occasional bâtonnage

• Malolactic Fermentation: Blocked by sulfur

• Élevage: 6 months in stainless steel vats. 

• Press Wine: Free-run, first press, and second press wines are 
fermented seperately, and blended just prior to bottling.

• Fining and Filtration: Bentonite fining, plate filtration

• Sulfur: c. 55 mg/l total, 20-25 mg/l free, applied at harvest 
and at bottling
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La Croix des Templiers Rosé

At a Glance:

• Appellation: IGP Mediteranée

• Encépagement: Grenache (40%), Cinsault (40%), Rolle 
(20%)

• Average Annual Production: 60,000 bottles

• Average Alcohol by Volume: c. 13%

• Average Residual Sugar: < 5 g/l

• Average Total Acidity: 3.4-3.6 g/l

In The Vineyard:

• Parcel Names, Slopes, and Locations: From sources 
both closer to the domaine and further north toward Mont 
Sainte-Victoire

• Soil Types and Compositions: Terre Noire, clay silt with 
some limestone

• Vine Age, Training, and Density: A mixture of Guyot, 
Cordon de Royat, and Gobelet.  Most vines planted at c. 4,000 
vines/ha.  Average vine ages ranges from supplier to supplier.

• Average Yields: 80-90 hl/ha

• Average Harvest Date and Type: Mechanical harvesting

In The Glass:

“La Croix des Templiers” is a fresh, easygoing blend from out-
side fruit sources (roughly 75%) and estate-owned parcels. Clas-
sic pale-salmon in color with a silvery streak, it deftly balances 
bright acidity, clean and succulent fruit, and a subtle saline com-
ponent which befits its Mediterranean origins.

In The Cellar:

• Fermentation: Fermentation in temperature-controlled, 
stainless-steel tanks with neutral selected yeasts.

• Pressing: Pneumatic pressing

• Time on Lees: 6 months

• Malolactic Fermentation: Blocked by sulfur

• Élevage: 6 months in stainless steel vats. 

• Press Wine: Free-run, first press, and second press wines are 
fermented seperately, and blended just prior to bottling.

• Fining and Filtration: Bentonite fining, plate filtration

• Sulfur: 60-80 mg/l total, 20-25 mg/l free



Commanderie de Peyrassol

Rosenthal Wine Merchant • The Mad Rose Group
(800) 910-1990

info@madrose.com • madrose.com

Commanderie de Peyrassol Rouge

At a Glance:

• Appellation: AOC Côtes de Provence

• Encépagement: Syrah (70%), Cabernet Sauvignon (20%), 
Grenache (10%)

• Average Annual Production: 10,000 bottles

• Average Alcohol by Volume: c. 14%

• Average Residual Sugar: < 5 g/l

• Average Total Acidity: 3.2-3.4 g/l

In The Vineyard:

• Parcel Names, Slopes, and Locations: Entirely estate fruit 
from parcels spread across the Peyrassol domaine.

• Soil Types and Compositions: Limestone with some clay

• Vine Age, Training, and Density: c. 45 year-old cordon-de-
royat-trained vines.

• Average Yields: 20 hl/ha

• Average Harvest Date and Type: Hand harvesting on a plot-
by-plot basis into small crates

In The Glass:

The Commanderie de Peyrassol Rouge highlights the fresh wild 
berry fruits of the region married to a firm minerality that pro-
vides structure and discipline to the wine.

In The Cellar:

• Fermentation: After sorting in the vineyard and the cellar, the 
crop is entirely destemmed and ferments in concrete vat, with a 
3-week cuvaison.  Wines are moved only by gravity.  The estate 
is moving toward indigenous yeasts, although some tanks still 
require inoculation.

• Pressing: Pneumatic pressing

• Time on Lees: Seperated from lies after the first racking

• Malolactic Fermentation: Occurs spontaneously in tank

• Élevage: 18 months in a combination of foudres, concrete vats, 
and neutral barriques 

• Press Wine: Blended with free-run wine after fermentation.  
Press wine represents c. 20% of the final composition. 

• Fining and Filtration: Protein fined, unfiltered

• Sulfur: 80-100 mg/l total, c. 25 mg/l free, applied at harvest 
and after malolactic.
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La Croix des Templiers Rouge

At a Glance:

• Appellation: IGP Mediteranée

• Encépagement: Cabernet Sauvignon (70%), Syrah (30%)

• Average Annual Production: 14,000 bottles

• Average Alcohol by Volume: c. 14%

• Average Residual Sugar: < 5 g/l

• Average Total Acidity: 3.2-3.4 g/l

In The Vineyard:

• Parcel Names, Slopes, and Locations: From the Coudonnier 
and Terre Noire parcels on the north side of the estate at an 
altitude of 230m. The vines are planted in a North/South axes.

• Soil Types and Compositions: Clay-silt and limestone

• Vine Age, Training, and Density: Average age 35 years.  
Planted at 4000 vines/ha.  Mostly cordon-de-royat trained, with 
some in Guyot. 

• Average Yields: 80-90 hl/ha

• Average Harvest Date and Type: Hand harvest that is then 
loaded into small crates

In The Glass:

A nice, thirst-quenching wine in the pure style of reds from Pro-
vene: delicious, fruity, and refreshing.

In The Cellar:

• Fermentation: After a brief cold soak, the wine ferments in 
concrete at a controlled temperature for c. 2 weeks, with each 
variety vinified seperately.

• Pressing: Pneumatic pressing

• Time on Lees: Seperated from lies after the first racking

• Malolactic Fermentation: Spontaneous, in concrete tank

• Élevage: 8 months in concrete tank

• Press Wine: Blended with free-run wine after fermentation.  
Press wine represents c. 20% of the final composition. 

• Fining and Filtration: Protein fined, unfiltered

• Sulfur: 80-100 mg/l total, c. 25 mg/l free, applied at harvest 
and after malolactic.


