
 

 

 

  
 
 
 
 
 
 
 
 
 
 
 
Vin de la Solitude 2023, A.O.C. Châteauneuf-du-Pape 

Produit issu de l’agriculture biologique FR-BIO-01 – 
Organic wine, Vin biodynamique certifié Demeter 
 
Blend 
it is a tribute to our ancestor Paul Martin, who was one of 
the first French winemakers to sell his wine in bottles in the 
18th century under the name "Vin de la Solitude". 
Made according to the 18th-century vinique art with very 
different blends where Grenache is not dominant. The wine 
consists of a large number of co-fermented grapes with 
much longer macerations than those made today. 
We have reissued the four original labels of the Wine of 
Solitude. 
 

• Clairette 60% 

• Grenache Blanc 20% 

• Roussanne 20% 
 
Winemaking and Aging 
The grapes of each grape variety are harvested by hand and 
then put in vats over their maturity. After pressing them, 
the juices are co-fermented in barrels of several wines. The 
alcoholic fermentation is due to indigenous yeasts, 
followed by the malolactic fermentation.  
The wine is raised in barrels on lies for 10 months without 
raking. It is bottled without fining or filtering. 
 
The vintage 2023 
Yelds : 30 hl/hectare. Total production: 1630 bottles et 60 
magnums. 
 
Tasting Notes  
Complex nose of candied fruits, gingerbread and brioche. 
The mouth is smooth with peach notes. Mineral final. 
 
Recommendations 

• Serving temperature: 10/12 °C. 


