
Bacchus de 
BERNARD MAGREZ

VINEYARD MANAGEMENT WINEMAKING 

• Short cut
• In double cordon de royat

• Harvested at night 
• Fermentation temperature from 20°C to 25°C
• Post-fermentation maceration of 7 days at 25°C

In the heart of the Rhone Valley, between Carpentras and the Mont Ventoux, stand the vineyards of the 
Château Bacchus. This emblematic residence is registered as a historical monument. 

Tasting notes
Eye Nose Mouth
Deep red Red and black fruits Round and rich 

Appellation GRAPE VARIETIES

AOP Ventoux 

Sand and gravel on the surface, 
silty subsoil 

SOIL TYPE 
Rhône

Isère

Drôme 

Durance

Gard

Ardèche

Carignan
Grenache

Blend 

Carignan

annual yield 

45Hl/Ha

Wine pairings

Red meats

Grenache



Châteauneuf du Pape de 
BERNARD MAGREZ

VINEYARD MANAGEMENT WINEMAKING 

• Mechanical soil maintenance 
• Pruning at the beginning of June 

• Manual harvesting in small crates 
• Manual punching down and pumping over 
• Vinification in tanks and barrels 
• Maceration for 4 weeks 

Located in the Gard department, on the right bank of the Rhone a few kilometers from Châteauneuf-du-Pape, 
the vineyards here date back to the dawn on the Camp de César plateau. 

Tasting notes 
Eye Nose Mouth 
Intense ruby Red fruits Powerfull and elegant 

Appellation GRAPE VARIETIES

AOP Châteauneuf-du-Pape

Sable et calcaire recouvert de gros 
galets roulés

SOIL TYPE
Rhône

Isère

Drôme 

Durance

Gard

Ardèche

Syrah
Cinsault

Mourvèdre
Grenache 

Blend Annual yield 

45Hl/Ha

Wine pairings 

Lamb
Pork 

Poultry

15% Mourvèdre
10%Syrah

70% Grenache

5% Cinsault



Compassion de 
BERNARD MAGREZ

VINEYARD MANAGEMENT WINEMAKING 

• Mechanical soil maintenance 
• Pruning at the beginning of June 

• Manual harvesting in small crates 
• Intra-cellular selection 
• Pre-fermentation maceration for 4 to 8 days  
 at 8°C
• Piegeages entirely manual 
• 3 pumpings per day 
• Aged for 12 months

We settled in Châteauneuf first of all for the exceptional quality of its terroir, but also because Pape Clément 
V, a Bordeaux native who had owned Châtau Pape Clément, became the first Pape of Avignon. 

Tasting notes 
Eye Nose Bouche 
Deep red Black fruits Balanced and powerfull 

Appellation GRAPE VARIETIES

AOP Châteauneuf-du-Pape

Soil of rolled pebbles, urgonian 
limestone and sandy 

SOIL TYPE 
Rhône

Isère

Drôme 

Durance

Gard

Ardèche

Mourvèdre
Grenache

Blend Annual Yield 

-40Hl/Ha

Wine pairings

Meats
Cheeses 80% Grenache

20% Mourvèdre



Destinée de Clément V de 
BERNARD MAGREZ

VINEYARD MANAGEMENT WINEMAKING 

• Mechanical soil management 
• Pruning at the beginning of June 

• Intra-cellular selection 
• Pre-fermentation maceration for 4 to 8 days at  
 8°C
• Vinification in wooden vats and stainless steel  
 tanks 
• Maceration from 20 to 27 days
• Maturing in barrels and in stainless steel tanks

We settled in Châteauneuf first of all for the exceptional quality of its terroir, but also because Pape Clément 
V, a Bordeaux native who had owned Château Pape Clément, became the first Pape of Avignon. 

Tasting notes 
Eye  Nose Mouth 
Deep red Black fruits Balanced and clean attack 

Appellation GRAPE VARIETIES 

AOP Châteauneuf-du-Pape

Clay soil covered with large 
rolled pebbles 

SOIL TYPE 
Rhône

Isère

Drôme 

Durance

Gard

Ardèche

Syrah
Grenache

Blend Annual Yield 

-40Hl/Ha

Wine Pairings 

Meats 
Cheeses80% Grenache

20% Syrah



Destinée de Clément V de 
BERNARD MAGREZ

VINEYARD MANAGEMENT WINEMAKING 

• Cutting in cordon de royat 
• Intra-cellular selection 
• Manual harvesting in small crates 
• Direct pressing 
• Aged for 3 months in demi-muid (600L) and  
 in tanks

We settled in Châteauneuf first of all for the exceptional quality of its terroir, but also because Pape Clément 
V, a Bordeaux native who had owned Château Pape Clément, became the first Pape of Avignon. 

Tasting notes 
Eye  Nose Mouth 
Light wheat color Fruity and floral Subtel acidity

Appellation GRAPE VARIETIES 

AOP Châteauneuf-du-Pape

Urgonian limestone on sandy 
clays 

SOIL TYPE 
Rhône

Isère

Drôme 

Durance

Gard

Ardèche

Clairette
Roussanne

Bourboulenc
Grenache Blanc 

Blend Annual yield 

-40Hl/Ha

Wine pairings 

Fish 
Seafood 20% Bourboulenc

20% Clairette

40% Grenache Blanc

20% Roussanne



Domaine Destinée de
BERNARD MAGREZ

VINEYARD MANAGEMENT WINEMAKING 

• Mechanical soil maintenance 
• Pruning at the beginning of June 

We settled in Châteauneuf first of all for the exceptional quality of its terroir, but also because but 
also because Pape Clément V, a Bordeaux native who had owned Château Pape Clément, became 
first Pape of Avignon.

Tasting notes 
Eye Nose Mouth 
Deep red Woody notes and black fruits Balance between freshness 

of fruits and acidity 

Appellation GRAPE VARIETIES
Clay soil covered with large 
rolled pebbles 

SOIL TYPE 

Syrah
Grenache

Blend Annual yield 

-25Hl/Ha

Wine pairings 

Meats
Cheeses80% Grenache

20% Syrah

Rhône

Isère

Drôme 

Durance

Gard

Ardèche

AOP Châteauneuf-du-Pape

• Manual harvesting in small crates
• Sorting on a table before and after destemming  
 by 5 people
• Pre-fermentation maceration for 4 to 8 days at  
 8°C
• Piegeages entirely manual 
• Vinification in wooden vats
• Maceration from 20 to 27 days
• 50% of the Grenache grapes are vinified as   
 whole grapes 
• Aging in barrels and half-muid, and concrete egg



Le Prelat de 
BERNARD MAGREZ

VINEYARD MANAGEMENT WINEMAKING 

• Reasoned agriculture
• mechanical work of the grounds 
• Manual operations in green 
• Reasoned control of the vineyard

• Harvest at optimal maturity 
• Alcoholic fermentation at 26°C
• Vatting time of 3 weeks 

The vines of the Côtes du Rhône Villages Laudun appellation flourish on beautiful stony or gravelly slopes, 
with a Mediterranean climate and the Mistral winds. 

Tasting notes 
eye  Nose Mouth 
Dark garnet red Spices Candied black fruits, spices 

and licorice

Appellation GRAPE VARIETIES

AOP Villages Laudun

Terroir of rolled pebbles at the 
foot of the slopes, near the hill of 
Camp de César.
Poor soils and clay-limestone 

SOIL TYPE 
Rhône

Isère

Drôme 

Durance

Gard

Ardèche

Grenache
Syrah

Blend

Grenache

Annual yield 

40Hl/Ha

Wine pairings

Red meats 
Syrah



VINEYARD MANAGEMENT WINEMAKING 
• Mechanical leaf removal 
• Mechanical harvesting 

• Thermoregulation of the harvest 
• Direct pressing of the harvest 
• Stabulation on a mash 
• Fermentation in stainless steel vats,   
 thermoregulated around 15°C
• Maturing on fine lees

Tasting notes 

Eye Nose Mouth

Golden color Floral and fruity Freshness 

Le Prelat de
BERNARD MAGREZ

Clay-limestone
SOIL TYPE Appellation GRAPE VARIETIES 

AOP Villages Laudun

Grenache Blanc
Viognier
Roussanne

Rhône

Isère

Drôme 

Durance

Gard

Ardèche

The vines of the Côtes du Rhône Villages Laudun appellation flourish on beautiful stony or gravelly slopes, 
with a Mediterranean climate and the Mistral winds. 

Fish 

Blend annual yield 

41Hl/Ha

Wine pairings 

30% Viognier
60% Grenache 

10% Roussanne



Première de 
BERNARD MAGREZ

VINEYARD MANAGEMENT WINEMAKING

• Maintenance of the soil in a parcel-by-parcel  
 manner (grassing, ploughing)

• Traditional winemaking with a 25 day vatting  
 period
• Alcoholic fermentation at 26°C

Bernard Magrez offers you First Côtes-du-Rhône, from the southern Rhone Valley, this generous wine 
dominated by Grenache, offers aromas of black fruits, sweet spices and garrigue. 

Tasting notes 
Eye Nose Mouth
Garnet red Black fruits, sweet spices and 

garrigue
Round and sunny 

Appellation GRAPE VARIETIES

AOP Côtes du Rhône

Rolled pebbles and sandy-clay 
soil 

SOIL TYPE 
Rhône

Isère

Drôme 

Durance

Gard

Ardèche

Syrah
Mourvèdre

Grenache

Blend

Syrah

Annual yield

-50Hl/Ha

Wine pairings

Red meats
Dishes in sauce

Mourvèdre

Grenache



Tempérance de 
BERNARD MAGREZ

VINEYARD MANAGMENT VINIFICATION

• Integrated organis farming 
• Mechanical working of the soil 
• Manual operations in green 
• Organic cultivation of the vineyard certified  
 by Bureau Veritas (FR-BIO-01)

• Harvest at optimal maturity, followed by a   
 traditional vinification with temperature   
 control and 3 daily pump-overs

Bernard Magrez presents «Domaine la Tempérance». His vineyard of Grenache and Syrah takes root on the 
slopes of the oppidum of Laudun, which served as a stronghold for Caesar’s armies. 

Tasting notes 
Eye Nose Mouth
Sustained and brilliant 
color 

Red and black fruits Balanced and silky tannins 

Appellation GRAPE VARIEITES 

AOP Côtes du Rhône Villages

Limestone 
SOIL TYPE 

Rhône

Isère

Drôme 

Durance

Gard

Ardèche

Grenache
Syrah

Blend Annual Yield

35Hl/Ha

Wine pairings 

Red meats50% Syrah
50% Grenache
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