
Château Maucoil
Châteauneuf du Pape - Côtes du Rhône Villages



History Vineyards

Château Maucoil is a wine estate in 
Châteauneuf-du-Pape, to the northeast of the 

appellation.

The first occupants in the area were the Romans 
who set up a camp for Caesar s legion in Orange.

The site was chosen due to the natural spring at 
Château Maucoil and the proximity of the Via 
Agrippa.

Much later, the archivist of the Orange Nassau family (the Dutch 
royal family), Joseph de la Pise, who had been made ”Seigneur de 

Maucoil”, inherited Château Maucoil, built in 1624.

Here, wine growing dates back to the 17th century 
and we still own land from that time.



Vineyards
Château Maucoil s vineyards are made up of:

24 hectares of A.O.C. Châteauneuf-du-Pape red

  3 hectares of A.O.C Châteuneuf du Pape white
18 hectares of A.O.C. Côtes du Rhône Villages red

The vineyards extend over various terroirs, typical of the Châteauneuf-du-Pape appellation, pebbles, Urgo-
nian limestone and sand.

Château Maucoil possesses very old vines, some of which are over 
100 years old.  It is one of the few estates to have preserved all of 
Châteauneuf-du-Pape s 13 grape varieties.

200 000 bottles are produced every year.



Organic farming

Officially certified organic by Ecocert
from the 2014 vintage



Côtes du Rhône
Villages Tradition

Grenache (50%), Syrah (25%), Carignan (25%), 
Yield: around 40 hl / ha. 

Issued from our parcels of villages next to the Château, on tradi-
tional  terroirs of sands  and pebbles. Harvesting is carried out by 
hand and the grapes are transported in 15kg perforated crates. 
The grapes are sorted berry by berry before going into vat.

Strong ruby red hue. Aromatic and rich with black fruit on the nose 
(blackberry and plum). Good concentration, broad and solid with 
lovely length on the palate.



Côtes du Rhône
Villages 1895

100% Grenache
Yield: around 20 hl / ha. 

Grapes coming from a parcel of Grenache planted in 1895
Beautiful bright ruby colour, elegant nose of black olive and red 
fruits, elegant tanins in the mouth.



Château Maucoil
Châteauneuf du Pape white
Grenache blanc (70%), Clairette (15%), Bouboulenc (15%), 
Yield: around 25 hl / ha. 

The vines are planted in the very chalky Urgonian soil. After a cold 
skin maceration and pressing, alcoholic fermentation is maintained 
at 18°C. Malolactic fermentation is prevented in order to preserve 
the wines freshness and acidity.

Lovely light gold hue with green tints. This wine is clean and bright. 
Rich very fine on the nose, with connotations of pear and citrus. This 
wine is elegant and dense with good persistency and lovely mine-
rality.



Château Maucoil
Châteauneuf du Pape red

Grenache (60%), Syrah (20%), Mourvèdre (10%), Cinsault 
(10%)
Yield: around 25 hl / ha. 

Grapes issued from sandy soils of Châteauneuf du Pape. 
The grapes are sorted and go into tanks, by grape and by 
parcel. After around 30 days in vat, the wines undergo a mixed 
ageing, in vats and in barrels previously used for one vintage, be-
fore being blended. 

Strong ruby red hue; fine nose with superb black fruit and spicy 
notes. Delightful and intense on the palate, with lovely balance 
and great elegance, from the moment it is bottled.



Privilège de Maucoil-13 grape varieties
Grenache (50%), Syrah (15%), Mourvèdre (12%), Cinsault (8%), 
Clairette & Bourboulenc ... (5%)
Yield: around. 15 hl / ha. 

Grapes issued from pebbled soils of Châteauneuf du Pape.

The 13 grapes are vinified together. After a fermentation period 
of around 30 days, with pumping over, rack-and-return and pu-
nching down operations, the wines go into either 228L or 600 
barrels (new or previously used for one vintage), depending on 
the plots they hail from, to be aged for a period of 12-18 months, 
depending on the vintage. The wines are then aged for several 
years in bottles before being released for sale.
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Trésor des Papes

Grenache blanc (70%), Clairette (15%) Bourboulenc (15%)
Yield: around 25 hl / ha. 

The vines are planted in the very chalky Urgonian soil. Af ter a 4-hour 
cold skin maceration, alcoholic fermentation is maintained at 18°C. Malo-
lactic fermentation is prevented in order to preserve the wine’s freshness 
and acidity. All of the wine goes into barrels, on its lees, for 6 months, with 
a regular stirring up of the lees.

This wine is expressive with honeyed notes and aromas of yellow fruits 
and white flowers. On the palate, the wine is fresh and displays an ex-
ceptional velvety texture and superb length with aromas of dried fruit and 
nuts.
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Esprit de Maucoil 

Grenache (50%), Syrah (15%), Mourvèdre (12%), Cinsault (8%), 
Clairette & Bourboulenc ... (5%)
Yield: around15 hl / ha. 

Issued from our oldest vineyards, on pebbled soils.
The grape varieties are vinified together. After a fermentation pe-
riod of around 30 days, the wines go into either 228L or 600L 
barrels (new or previously used for one vintage), according to the 
plots, to be aged for a period of 12-18 months, depending on 
the vintage.

The wines are then aged for several years in bottle before being 
released for sale. The cuvée “Esprit” is the result of a selection of 
the best barrels and only produced in outstanding years.


