
 

 

A LITTLE HISTORY 
 
 The “Domaine de la Camarette” is the creation of Christiane and Pierre Gontier.       

They planted the majority of the estates’ vines in 1969 based on Mr. Gontier’s experience as a nursery 
gardener.  
  Located on the hillsides of Mont-Ventoux, the vines are between 12 and 56 years old, and are planted in 
a stony clay-limestone soil.  The climate is Mediterranean, consisting of a lot of sun, but with noticeable 
season changes.  This is a very favorable climate for the natural culture of the vines. 
 
  The objective is to make natural wine by using nature and natural methods.  Natural yeast, a minimum of 
SO2, stabilization by cool winter weather, and minimal filtration make the wines’ vinification unique and 
helps to respect the soil’s character. 
 
Production is 1 700 hectoliters a year.  
 Some of the varieties are unusual for the area as Chardonnay, Viognier, and Merlot...  This is due to the 
vine nursery 

A.O.C. Cotes du Ventoux Red  
 
Grenache 45%, Syrah   30%,  
Cinsault 20%, Carignan 5%    
                                  
Traditional Vinification 
Age of vine: 26 years old 
 
 
  Principally due to it’s exposure, clay and silicium 
soils, this wine’s olfactory starts bold with dark 
plum and cherry notes, flowing lightly  with great 
balance of  licorice and black Currant, Finishing  
elegantly with a light spice of pepper. 
 
 

IIf the sale of wine has been confirmed as from 
the fifth century BC the production has only been 
dated as from 10 BC. 
The discovery of a potters workshop along with 
wine jars, in the heart of the Cotes du Ventoux  
n the appellation area, now situates the first wine 
production in the year XXX BC. 
Vine cultivation and specifically the production of 
quality wine developed in France alongside the 
expansion of the church domains. The great ab-
beys of the middle ages thereby contributed to 
the growth, in quantity and quality, of the Côtes 
du Ventoux vineyards. 
The church participated to a great extent in the 
Côtes du Ventoux vineyard development during 
the period when the Popes were present in Avi-
gnon. The Cotes du Ventoux wines were to be 
found regularly at the Avignon pontifical tables 
from 1309 to 1414. 
Throughout the centuries the Kings of France 
received all of the French wines at their tables, 
including those of the Côtes du Ventoux.  
XIX century King Louis–Philippe chose the old 
Grenache from Mazan as the court wine. Mr. 
Julien, a vine and wine historian, considers it one 
of the best wines of the region and equal to the 
Hermitage “vin de paille” and the Muscat from 
Beaumes de Venise. 
In the modern era the need for quality became 
omnipresent. The beginning of the twentieth cen-
tury saw the emergence of the Controlled Appel-
lation of Origin notion. 
The Cotes du Ventoux created a syndicate in 
1939 to promote the quality and characteristics of 
the regional wine. It became a Vin Délimité de 
Qualité Supérieure (VDQS) in 1953 and obtained 
the AOC on the 27th of July 1973. The accession 
is the logical conclusion to centuries of work and 
effort to attain the quality and typicity of the Côtes 
du Ventoux wines.  

Domaine De La Camarette  


