
DOMAINE DE L’AMAUVE ROSÉ D’YVONNE 

C 
hristian and Monique Voeux operate their 10-hectare vineyard 

in Séguret, a village next to Gigondas and close to Châteauneuf-du-
Pape. Christian is a well-respected oenologist in the area and has 
worked as head winemaker in some of the most renowned estates 
in Châteauneuf-du-Pape. He understands that the foundation of any 
great wine is laid in the vineyard. Christian and Monique farm their 
land following sustainable and organic principles. With its origins 
dating back to the arrival of the Romans in 125 BC, the Séguret 
vineyards were elevated to the Côtes-du-Rhône-Villages-Séguret 
level in 1967. It is Christian’s ambition to constantly improve the 
quality of his wines to help bring the vineyard up to the cru level of 
the neighboring Gigondas and Châteauneuf-du-Pape.
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Christian named this cuvée after his maternal 
grandmother Yvonne who loved to enjoy a good rosé. 

VITICULTURE
The climate is Mediterranean, 
particularly hot and dry 
summers. The Mistral (North 
wind) drives out the moisture, 
ensuring particularly favorable 
growing conditions. The estate 
is actually in conversion to 
organic. The treatments of the 
vine are organic, when some 
are done, it is always with the 
useful minimal amount of 
copper sulfate and sulfur. The 
crop is naturally small and can 
be controlled by doing some 
green harvest if necessary.

VINIFICATION
It is manual in order to select the best clusters. The harvest is quickly 
done when the maturity of the grapes is at the optimum. The pressing 
is done with a pneumatic press after 2 hours of maceration. Then, 
the juices are racked in a tank for the sedimentation of the lees. After 
24 hours at low temperature, the juice is racked again to another 
small tank for fermentation. The fermentation is done carefully, at 
controlled temperature in order to express the best from the grapes. 
After fermentation, the wine is kept on its fine lees until the bottling 
for a better keeping of the aromas and freshness. The bottling is done 7 
months after harvests. The bottles are closed by a screw cap in order to 
preserve the purity of the fruity expression of the wine. 



DOMAINE DE L’AMAUVE 
ROSÉ D’YVONNE 

Region Vin de Pays de Vaucluse 

Classification IGP Vaucluse 

Vintage 2020

Grapes Black Grenache (90 %), Syrah (10%) 

Vineyard Terraced vineyards on the left bank of the Rhône river 

Soil Composition Sand, clay, limestone, stony on some spots. 

Vineyard Training Cordon

Density/Yield 60 hl/ha

Fermentation
Spontaneous, followed by temperature controlled in 
small vats

Aging On its fine lees for 7 months 

Alcohol 12.50%

Residual Sugar 1.50 g/l

PH 3.42 g/l

TA 3.93 g/l

Free SO2 20 mg/l

Total SO2 107 mg/l
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SKU: 797859

TASTING NOTES
A beautiful example of French Rosé, from the blush 
pink colour to the crisp finish. The bouquet unveils new 
layers with each swirl of the glass: red fruit, strawberry, 
raspberry, jasmine, ripe pineapple, cara cara orange and 
finally sweet peas. Dry, medium weight with crisp acid, 
and flavours of yellow raspberries, strawberries and cara 
cara oranges. 

SALES FACTS
• Spontaneous fermentation followed by temperature-controlled fermentation in small vats
• Christian Voeux, is a highly qualified and well-respected oenologist from the village of Séguret and 

has had his hand in making wine at many of the renowned estates in Châteauneuf-du-Pape
• Terraced vineyards on the left bank of the Rhône river with stony, limestone soil. Close to the 

villages Gigondas, Rasteau and Châteauneuf-du-Pape.

PAIRING SUGGESTION
An ideal summer wine for a sunny 
Saturday afternoon. Great for picnics 
and barbecues, it also pairs well with 
savoury appetizers, sushi, grilled poultry, 
and salmon. Delicious on it’s own or 
paired with garden fresh bounty. 


