


In the heart of a preserved nature, Céline and Nicolas, passionate winegrowers, have taken over the family
estate of CHATEAU D'ORSAN in the north-east of the Gard.
A wine-producing castle since the 13th century, it is its imposing 18th century façade that is represented on
our labels. Our commitment to the environment and biodiversity allows us to highlight the quintessence of an
exceptional terroir, to offer you a range of wines that have a soul and a signature.

CHÂTEAU D’ORSAN AOP Côtes du Rhône Villages LAUDUN

A powerful and elegant terroir wine.

Le Château 30 200 ORSAN - France - www.chateau-orsan.com

Its robe is deep red with purple reflections.
Its nose as well as its mouth is intense with a beautiful
aromatic richness. We find notes of black fruits such as
blackberry and blackcurrant and spices on a background of
licorice, a subtle perfume of garrigue and black olive and a
touch of minerality.
The tannins are silky and ample.
It is a powerful wine but with finesse, well-balanced and with
a good length in the mouth.

 The vines are cultivated in restanques, well exposed,
on silico-limestone soils bringing freshness and elegance to
the wine.
With an average age of 50 years, each plot of GRENACHE,
SYRAH, CINSAUT, CARIGNAN, COUNOISE grow
harmoniously in the respect of nature and its biodiversity.

It will accompany your meals and particularly red meats,
roasts, in sauce, game and cheese.
Ready to drink, this wine can also be kept for several years in
bottle.
The serving temperature is around 16-17° C.

It is not uncommon at nightfall to see colonies of "pipistrelles", a species of small bats that nests under the roofs of our
cellars alongside our swallows, chickadees among others.
Our little wild black bees still have their original hive in front of our wine cellars, gathering flowers in our vineyards
and the surrounding nature, thus testifying the respect of our practices.

The grapes are sorted and picked by hand, and are harvested
at optimal maturity. The grapes are received in the winery
by gravity to keep the bunches intact.
The traditional maceration in whole bunches lasts about 15
days, to let this exceptional terroir express itself at best.
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