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_CHATEAU _ )
Quintessence Cote du Ventoux
PESQUIE I oo

WINERY ENEEN

In the early 1970’ s, Odette & Rene Bastide bought Chateau Pesquie from an heir of a famous
Provencal writer, Alphonse Daudet. Since then, They are recognised one of the pioneer in Ventoux
region with constant reserch and effort for wines.

Despite a long vine growing tradition in the area, the AOC Cotes du Ventoux was not created until 1973,
Thus making them pioneers of this new AOC. Rene & Odette largely restructured the vineyards. Currently,
Alex and Fred their sons inherited the chateau and have managed the winery as a best in the region.

WINE

INFO

Cote du Ventoux , France
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Alcohol 272 14 % Contents 22 IREIEY
Variety zCES Red 8.‘.‘ Awards AL A

Syrah #l2} ................ 80% — Robert Parker Points 90P
Grenache 2L} ... 20%

Winemaking etoinjo|z! i)

— The Chaudiere Family started this cuvee in 1990 and chose
the name "Quintessence" to highlight the exception and the
concentration of this wine.

— Complex and powerful yet with a great balance and a beautiful
freshness, it is the result of a drastic parcel selection

— 40% new oak barrel for 12~15 months
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Quintessence
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black berries (cherry), garrigues and black olives notes
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Palate ot

Very ample structure, richness and power balanced by the freshness
of the Ventoux terroir, garrigues, black cherry and tarry notes with
velvety tannins

Serving Tip 2fel &l

Serve at 16 — 18 degree

Terrines, roasted red meats, meats in sauces, game (venison haunch,
® > http://www.chikovinokr.com rabbit or wild boar stew



