Domaine Terres de Solence

Organic

Cuvee Bois des Amants Rose:

65% Grenache, 35% Cinsault

Mechanically pressed
directly after harvest, the Grenache grapes are pressed
under their own weight for twelve to fifteen hours until opti-
mum color is achieved.
This wine starts with raspberry notes finishing off with very
dry, airy and acid aromas.
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1If 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 pro-
duction in the year XXX BC.

Vine cultivation and specifically the production of qual-
ity wine developed in France alongside the expansion
of the church domains. The great abbeys of the middle
ages thereby contributed to the growth, in quantity and
quality, of the Cbtes du Ventoux vineyards.

The church participated to a great extent in the Cotes
du Ventoux vineyard development during the period
when the Popes were present in Avignon. 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 Cétes du Ventoux.

XIX century King Louis—Philippe chose the old Gren-
ache 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 omni-

present. The beginning of the twentieth century saw the

emergence of the Controlled Appellation of Origin no-
tion.

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 Cotes du Ventoux wines.

ALITTLE HISTORY

The Domaine Terres de Solence is located in the South
of France, at the foothills of the Mont-Ventoux, in the town of Ma-
zan.

Anne-Marie and Jean-Luc Isnard grow over twenty hectares of
vines, some of which are over sixty-five years old.

The vineyard is organically gronn, using no pesticides or chemical
agents and is monitored by Ecocert, which certifies organic vine-
yards. Even though there is as of yet no organic guidelines for the

Provenciay, actual making of the wine, the Domaine Terres de Solence uses a

Rinimum of enzymes, yeast, and sulfites during the vinification
process.

Special attention is given to presentation of the final product, using
heavier bottles, recycled paper for the labels and brochures, and
recycled cardboard for the wine cases.



