DOMAINE PAUL AUTARD

COTES DU RHONE 2008
80% Grenache, 15% Syrah, 5% Mourvedre
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VINTAGE REPORT:

Jean-Paul Autard recalls that the 2008 vintagedhegder challenging conditions.” The rainy and &uring
weather disrupted flowering and causaoglure, which is the failure of fertilization, thus prevary the
formation of bunches of grapes. Flowering did maish until mid-June, which was late for this regi®ut
warm, sunny days and cool nights in late June alyd tbgether with a beneficial Mistral wind, adeeaal
ripening and the development of color, aroma aadofl in the grapes. As a result, their level ohtas and
anthocyans, the phenolic compounds responsible fed wine’s color, are highar 2008 than in 2007. Autard
reports that these key elements “were more easitp@ed during vinification in 2008 than in 2007These
factors, together with the year’s naturally lowlglieexplain the 2008 Cote du Rhone’s impressivergol
concentration, intense aromas and flavors, balandeslegance.

Harvest at Domaine Paul Autard began on Septenieurider sunny skies for the Cotes du Rhone anddlaste
until the 28", when the last grapes for the Autard’s Chateaudewapes were picked. For comparative
purposes, the 2008 harvest dates are the sam@#n [20¢ a full seven days later than in 2007. Témdth of the
fruit was perfect throughout the harvest periodl eachcepage was picked at optimum maturity. The grapes
were all hand-picked and then transported to tmegyiin small boxes so as not to damage the froity were
then de-stemmed and lightly crushed to begin thradatation process by releasing juice. The maicerand
fermentation took place in temperature-controliegngess steel tanks in Autard’s new winery. Tdneks are
equipped with a pneumatic mechanism to carrypmeage (or punching down of the cap of solids) to ensure
optimal and gentle extraction of color and flavathout any harsh elements. In addition, two pumpagr
operationsriemontages) were carried out daily for 10 days, to enhaneeetkiraction and to oxygenate the wine
to attain a plush texture. Each of the varieties wafied separately and assembled in March. T8 Zibtes

du Rhone was aged in tanks until bottling in latsy 2009.

Jean Paul Autard’s vineyard practice aims to aeh&eperfect balance between the soil and the Mae.
pesticides, or chemical anti-rot products or fezils are used. He is guided by the method knoviutizs
raisonnee. The health of the vineyard is ensured by meticsilwark by hand, such as the removal in May and
June of unessential shoots and leaves that woottk he proper aeration of the vines. By not alloyvi
humidity to remain on the grapes and leaves, tissipitity of problems such as rot and mildew isngtiated.
Since the vines have an average age of over 58, y@aduction of fruit is naturally low.



