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The Domaine Beau Mistral spreads over 20 hectafear@yards. It includes
several parcels of old vines, some of which areveenh 60 and 100 years of age,
clinging to the stony, clay and limestone hillsidése vineyard is a harmonious blend
of several varieties of vine, all of which are hagmdked.

Grenache, a noble variety with a structure and reds that assert its
dominance.

Syrah, in slightly smaller amounts, brings coldiayour and elegance.

Cinsault provides the finesse of younger wines.

Mourvédre sets the basis for well-deserved maturprgmising a wealth of
discoveries.

The Domaine Beau Mistral affords a view over bohe tDentelles de
Montmirail (in Gigondas) and the Mont Ventoux,

The Domaine is a family concern with a father-to-s@dition of winegrowing.
Whilst its labels pay tribute to the Mistral, utmhasare is given to growing and wine-
making. All wines are made using traditional methodhe vineyard is carefully
cultivated without the use of chemical fertilizens weed-killers, in true respect of
traditional wine growing. The vines are ploughedettcourage the roots to dig deep
down into the rich soil. Great care is taken to i@vdamaging the plants and soil. The
grapes are gathered by hand and selected on tleestock; only healthy and fully ripe
grapes are picked. Our wines are matured in vaigesin oak barrels, and are finally
bottled with utmost care on the Domaine.

All of these elements are the guarantee of topitydlalanced wines.

Our Domaine has been awarded a great number ofepriin the most
prestigious of wine tasting competitions (GrandxPdiExcellence des Vinalies Gold
Medal in the Avignon wine fair, the Orange winer fai) and countless mentions in
well-known wine guides: Hachette, Parker, Duss@sber, and Gaultmillau....

We would be more than happy to provide you witkh&rrinformation. If you
happen to be in our area, do come and visit the &oeis winery. You will be given a
warm welcome and the tour of the wine cellar, fobd by a wine tasting session in
company of the winegrower himself.



The Domaine Beau Mistral stands at the foot ofvilage of Rasteau, between
Orange and Vaison-la-Romaine, 40 kilometres frongron.

Rasteau lies to the very north of th
Vaucluse and belongs to the southern part of f
Cotes du Rhone winegrowing area:

A.O.C Cobtes du Rhbéne
Rasteau Cotes du Rhoéne Villages
Rasteau Vin Doux Naturel

The village of Rasteau and its vineyarc
have always held a prime position. A stone’s thr¢
from Vaison-la-Romaine, on the ancient road of t
“Princes of Orange”, Rasteau is an excellent si
for winegrowing.

The village is perched high in the hills an
offers a splendid view of the Dentelles ue
Montmirail and the Mont Ventoux.

Rasteau hosts many events throughout the year:
Sentier Vinicole (Wine roads)
L'Escapade des Gourmets (Gourmet Break)
La Nuit du Vin (Wine Night)
La nuit des 13 desserts (The night of 13 deserts)

Rasteau is famous for its fortified wines. Over plast decades, however, the
vineyard has progressed, thus Rasteau now produgig white and rosé wines and,
above all, powerful, warm and full-bodied red wines



Vin de pays de la Principauté d'Orange
« Cuvée des vieux ceps »

Red

2007 - 2008
14° vol.

Grapes are carefully selected from the vine stdtley are hand-picked, put through a
stalk separator; they are submitted to thermoretiata and délestage before being
placed in vats for fermentation.

The varieties used are:

merlot (50%),

cabernet-sauvignon ( 10%)

and grenache (40%).

These percentages may vary depending on the year.

A garnet coloured wine with cherry reflections, dkeacurrant and prune aromas, it is
slightly spicy and its soft, rich taste lingerstive mouth.

Can be kept for up to 5 years in a wine cellar.
Serve between 15 and 18°C.

Wine made using traditional techniques, may leavslght, natural deposit.



Vin de pays de la Principauté d’Orange
« Cuvée des vieux ceps »

Fruity rosé

2007- 2008
14° vol.

Grape harvest is selected from the vine stock andhpough a stalk separator. The
selected varieties (merlot, grenache) are placed wat, and the best juice is directly
extracted from the vat. The juice then undergodésng fermentation process at low
temperatures.

This wine offers flavours and aromas of wild flosvarth a hint of citrus fruits. It is
rich, fruity and generous on the palate.

The varieties used are:

Grenache 40 %,
Merlot 20 %,
Cabernet 20 %

and Carignan 20 %
These percentages may vary depending on the year.

Best enjoyed young for full freshness.
Serve between 8 and 10°.

Wine made using traditional techniques, may leavsl@ght, natural deposit.



Cotes du Rhone
Grande Réserve Gastronomique

Red

2007 - 2008
14° vol.

Old vines between 60 and 90 years of age, lyintpafoot of RASTEAU village and
standing in clay-limestone soil.

Grapes are hand-picked, put through a stalk semaraind then placed in vats in
which the temperature is closely controlled durthg several weeks of fermentation.
A turbo-pigeur is used for pumping over and delgstis also carried out.

The varieties used are:

60 % Grenache for structure,

20 % de Syrah for robe,

10% de Cinsault for finesse

and 10 % de Mourvédre for bouquet.

These percentages may vary depending on the year.

The dominant aroma is that of blackcurrant budshwihderlying hints of spices. A
very consistent red fruit flavour in the mouth amdexcellent structure.

May be kept for up to 8 years in a wine cellar.
Serve between 15 and 18°C.

Wine made using traditional techniques, may leavsl@ht, natural deposit.



Cotes du Rhone Villages Rasteau
Cuvée Séduction

Red

2007 - 2008
14 ° vol.

A selected number of old vines, with a characteadly low yield, growing in south-facing
vineyards in the clay-limestone soils of Rasteaux.

Hand-picking from the centre of the vine trunk akoa careful selection of the grapes. After
being put through the stalk separator, the grapes@aced in vats in which temperature is
carefully controlled to develop the fruit aromasridg the several weeks of fermentation.
Turbo and manual pigeage are used for pumping over.

The bouquet, roundness and finesse are in the hraoue mix of several varieties.
Grenache, a noble variety with a structure andrfeds that assert its dominance.
Syrah, in slightly smaller amounts, brings coldiayour and elegance.
Cinsault provides the finesse, freshness and fiest of younger wines,

Mourvédre sets the basis for well-deserved matuaimgd) promises a wealth of discoveries.

A delicate, sensitive wine with a purple robe, sth@md melting tannins, with persistent
fruitiness in the mouth.

The perfect wine for provencal food, lamb cookelddrbs, terrines...

May be kept for up to 8 years in a wine cellar.
Serve between 15 and 18°C.

Wine made using traditional techniques, may leavslght, natural deposit.



Cotes du Rhone Villages Rasteau
Sélection Vieilles Vignes

Red

2007
14.5 ° vol.

Selection from a few old vines, certain of which between 60 and 90 years of age, from the
best Rasteau vineyards, set in clay-limestone soN®red with cobbles and swept by the
Mistral wind.

Hand-picking from the centre of the vine trunk aioa careful selection of grapes. After
passing through the stalk separator, the grapes@aeed in vats in which temperature is
carefully controlled during the several weeks ofrfentation. Turbo and manual pigeage are
used for pumping over. Micro-oxygenation is use@mnwhecessary. Next, ¥ of the wine is
stored in vats and %4 is matured in oak barrels. Uibe of barrels and vats allows the wines to
continue rounding-off their tannins

The varieties used are:

Grenache (60%), to provide the structure aroundohltihe wine will develop,
Mourvédre (30%) for bouquet,

and Syrah (10%), for the robe.

The percentages of different varieties used may @apending on the year.

This intense ruby wine is full-bodied and structlyieoasting ripe fruit and liquorice aromas,
in the mouth the wine develops a bouquet of sginds'garrigue”.

This wine goes well with everyday dishes but isyvalall, the logical companion for truffles
with which it shares several aromas and the samér@mment. It can also be served with
strong red meats and peppery foods, terrines, ets ...

May be kept for up to 10 years in a wine cellar.
Serve between 15 and 18°C.

Wine made using traditional techniques, may leavslght, natural deposit.



Cotes du Rhone Villages Rasteau
Sélection du Terroir

Rosé

2007- 2008
14° vol.

Exposed hillside vineyards that have been metisljyoselected and a careful choice
of varieties and grapes sorted on the vine stoktlae makings of this rosé wine.

All of the selected varieties are placed in a vant which the light and tender
coloured juices are extracted directly.

Grenache is used to provide power, a majority aisaul for finesse, Carignan for
freshness, Mourvédre for bouquet and Syrah forabe.

This wine has an intensely pink, almost ruby, rtdie opens onto a nose of fresh,
small red fruit accompanied by a very elegant alegant, spicy background. Perfect
for those hot summer days with grilled meat, héoguavres, cold meats...

Drink young to benefit from full freshness
Must be served between 8 and 10°C.

Wine made using traditional techniques, may leavslght, natural deposit.



Cotes du Rhone Villages Rasteau
Selected white wine matured in oak barrels

White

2008
14° vol.

The white grapes are carefully selected from a Vowated on the hillsides of the
village of Rasteau, facing due south.

The grapes are sorted manually and put throughadk steparator. They are then
placed in vats for skin maceration at cold tempearas for 24 hours. The vat is
steeped out before the grapes are put through tbssp

¥, of the grape juice ferments in a vat at very temperatures to develop bouquet and
fruity aromas. The remaining quarter ferments in @ak barrel, with batonnage of
dregs, for several months to develop a rounderaadner wine.

The assemblage is done after 6 to 8 months.

This wine is made from varieties such as Marsan?@ %), Roussane (20%),
Viognier(50%), Clairette (5%) and Grenache (5%).

A fruity wine with some tannins, that develops adybouquet in the mouth with
touches of honey and fresh fruit.

To be drunk young to enjoy full freshness.
Serve between 8 and 10°. Can be served as artifiperi

Wine made using traditional techniques, may leavsl@ht, natural deposit



TheCuvée Florianaélleis from the best of the village vineyards, facing douth and
enjoying a mainly limestone soil covered with cetdnes. Due to the very steep lie of
the land, the vines benefit from extensive expasusen.

To create this Cuvée Fleur du Terroir, we use gotre (70%) for
structure, from two one hundred year old vines,ceetihe rather low yield (20HI/ha)
although the grapes are of exceptional quality.aBy(10%) is used for the robe and
mourvedres (20%) from old vines, for bouquet.

Grapes are hand-picked and are sorted on the vineks After passing
through the stalk separator, the grapes are plagedats in which temperature is
carefully controlled during the several weeks afrfentation. everal pigeages are
carried out manually. After fermentation, the wiaenatured in oak barrels and fed by
batonnages of dregs.

These are the elements that guarantee balancedswinthe very best quality.

This wine has such a deep robe that is perfectlyghiéul. 1t develops a
suggestion of fresh and candied fruit in the naeseyhich syrah plays a significant
role. The fruity flavour continues in the mouththmvell-defined attack and strong
constitution for this very typical and intense botif wine.

This deep ruby wine goes well with many differentlé such as game, red meat
and cheese.

Uncork the bottle or decanter the wine 4 to 6 hdoefore drinking. Best served
between 15 and 16°C.

Small production. Numbers limited.

Wine made using traditional techniques, may leavsl@ht, natural deposit.



Vin Doux Naturel Rasteau

White fortified wine
16.5 ° vol.

The appellation area is restricted to the soleagk of Rasteau, but considering the
degree of alcohol required, only clay soils and bt hillsides can produce the Vin
Doux Naturel Rasteau.

Made of hand-picked granache alone, the grapespacked only when they have
reached a certain degree of ripeness, at the entiefrape harvest; this is because
the grapes must have a natural alcoholic proof%f. 1

The grenache juice is matured at low temperatuidsnfical to the maturing of white

wines), followed by mutage to stop fermentation.

The Vin Doux Naturel owes its sweetness to itssygar content that has not finished
fermenting, stopped by the addition of alcohol.

The wine is stored for several months or yearsaik loarrels, giving a golden, slightly

coppery colour with aromas of fig and raisins.

Le vin doux Naturel tastes of dried fruit. Ampledamarm, the wood aromas blend
with those of ripe fruit in harmonious balance.

A charming wine, it is perfect served as an apeeither with melon or strawberries.

It goes well with foie gras, Roquefort cheese, npsand is also used in sauces.

May be kept in a wine cellar for up to 30 years amale.
Serve chilled (7°).



Vin Doux Naturel Rasteau

Red
16.5 ° vol.

The appellation area is restricted to the soleagk of Rasteau, but considering the
degree of alcohol required, only clay soils and bHsst hillsides can produce the Vin
Doux Naturel Rasteau.

Made of Grenache alone, the grapes are selectddeaheart of the vine stock when
completely ripe so that they have reached the alcobntent necessary to make Vine
Doug Natural

The Grenache juice is matured at low temperatuidsnical to the maturing of white
wines), after which alcohol is added to the grap&ecto stop fermentation.

The Vine Doug Natural owes its sweetness to its sugar content that has not
finished fermenting as stopped mutagen, followeltythy maturing in oak barrels.

A deep grenat red robe, develops aromas of redvirtin hints of cherry and morello
cherry.
The fine blending and velvety tannins are highbuséve.

A charming wine, it is perfect served chilled fgeatif or for desert with biscuits or
chocolate cake.

May be kept in a wine cellar for up to 30 years amate.
Serve chilled (7°).



Our Domaine Has been awarded a great number oésiiz the most prestigious of wine
tasting competitions. And countless mentions in-kebw wine guides : Parker ....
Here is a summary of last year :

2008 : (All the competition are not finished)

3 Prix des Vinalies

Médaille de Bronze au Concours Decanter
Médaille d’Or a Challenge International

2 Médaille d’Argent a Challenge International
Médaille de Bronze a Challenge International
Médaille d’or au concours de Vinsobres

Médaille d’or avec Félicitations du Jury au concdiOrange
Médaille d’or au concours d’Orange

Médaille d’Argent au Concours Général de Paris
Médaille d’or au concours de Vinsobres

Citations sur les guides Hachettes, Dussert-Ge@ilirert & Gaillard, Gaultmillau, Robert
Parker

2007 :

Médaille d’Or au Concours Général de Paris
Prix des Vinalies

Grand prix d’excellence des Vinalies

Médaille de Bronze au Challenge International
2 Trophées du Savoir Faire Vigneron

Citations sur les guides Hachette, Dussert-Gefbau/tmillau, Vignobles et Gastronomie,
Parker....

2006 :

2 Trophées du Savoir Faire Vigneron

4 Prix des Vinalies dont 1 Grand Prix d’Excellence
Médaille d’Or a Vinsobres

Médaille d’Or et d’Argent a Vacqueyras

Médaille d’Argent a Avignon

Citations sur les guides Hachette, Gilbert & Gaill@ussert-Gerber, Gaultmillau,
Millésimes, Vignobles et Gastronomie, Guide desdRax Petit futé

2005 :

Grand prix d’Excellence des Vinalies
Médaille d’Or aux Vignerons Indépendant
Médaille d’Or a Vacqueyras

Médaille d’Or a Avignon

Médaille d’Or a Nyons

Médaille d’Argent et de Bronze a Nyons

Citations sur les guides Hachette, Dussert-Gefbau)tmillau, Millésimes, Vignobles et
Gastronomie, Guide des vins et Petit futé



2004 :

2 Prix des Vinalies

1 Trophée du Savoir Faire Vigneron

2 Prix du super jury a Vacqueyras
Médaille d’or et deux d’Argent & Avignon

Citations sur les guides Dussert-Gerber, Millésinvégnobles et Gastronomie, Guide des
vins...

2003 :

1 Grand Prix d’Excellence a Vinalies
Prix des Vinalies

Médaille d’Or a Challenge International
2 Trophées du Savoir faire Vigneron

2 Médailles d’Or a Avignon

2 Médailles d Argent a Avignon
Médaille d’Argent a Vinsobres

Citations sur les guides Hachette, Dussert-GeNdslésimes, Vignobles et Gastronomies....



