
 
 

Domaine Wilfried Tech 

Sheet Rasteau   

Rasteau is a one of the 17 'Cru' wines of the Rhone and shares many of the qualities of its 

famous neighbour Châteauneuf-du-Pape, but the wines tend to be earlier drinking and more 

approachable. The soils are also different in here, without the large heat retaining stones 

(galets). Rejane and Wilfried’s Rasteau is a serious Southern Rhone red but with an emphasis 

on freshness and elegance. The 2018  vintage has a nice amount of age and shows great 

complexity and soft tannins. 

General Info 
Country: France 

Region: Southern Rhône 

Appellation:  Rasteau AOC  

Vintage: 2018 

Farming: Certified Organic  

Grape Varieties: 60% Grenache  

20% Carignan 10% Syrah 10% Mourvèdre 

 

 

 

 

Style: Medium bodied red 

Closure: Diam Cork  

Vegan Friendly: Yes 

 

Vineyard 
Soil: Sandy, limestone 

Average age of Vines: 50 years  

 

Winemaking 
Spontaneous fermentation, hand harvested, 

Vessels: vinified in stainless steel and aged in concrete tanks  

Fining: No 

Filtration: No 

SO2 - <20mg/L 
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