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2007 Domaine de la Charbonnière Châteauneuf du Pape  
A Proprietary Blend Dry Red Table wine from , Chateauneuf du Pape, Southern Rhone, Rhone, 
France, 
Review by Robert Parker 
WA # , #179 (Oct 2008) 
Rating: (87-89) 
Drink 2008 - 2018 
Cost: 
The 2007 Chateauneuf du Pape is a blend of 70% Grenache and the rest equal parts Mourvedre 
and Syrah, aged in both tank and wood cuves. This elegant Chateauneuf exhibits attractive sandy, 
loamy soil scents intermixed with cherries, Provencal herbs, and spices. With good depth and 
ripeness as well as a pretty finish, this Burgundian-styled Chateauneuf du Pape should drink well for 
a decade. I am a big fan of Michel Maret’s Domaine de la Charbonniere, but his 2007s seem to have 
had very slow, late malolactics, and were less formed and accessible to taste than most of their 
peers. That said, there is considerable promise in these wines, and I expect they will eclipse their 
estimated scores, at the very least. Importer: Kermit Lynch Wine Merchant, Berkeley, CA; tel. (510) 
524-1524 
 
 
2007 Domaine de la Charbonnière Châteauneuf du Pape  Mourre des Perdrix 
A Proprietary Blend Dry Red Table wine from , Chateauneuf du Pape, Southern Rhone, Rhone, 
France, 
Review by Robert Parker 
WA # , #179 (Oct 2008) 
Rating: (90-92) 
Drink - 
Cost: 
Made from a blend identical to the traditional cuvee, but from a well-known lieu-dit in the commune 
of Courthezon (red clay and sand), the 2007 Chateauneuf du Pape Mourre des Perdrix is aged in 
both wood and stainless steel tanks. Having just finished malolactic, the wine exhibits lots of 
unresolved CO2, which is somewhat distracting. A dark ruby/purple color is followed by attractive 
notes of plums, garrigue, lavender, pepper, and spice. Excellent freshness, medium to full body, and 
abundant fruit are found in this unformed cuvee. However, I am confident it will score in the low 90s 
after it is bottled next year. I am a big fan of Michel Maret’s Domaine de la Charbonniere, but his 
2007s seem to have had very slow, late malolactics, and were less formed and accessible to taste 
than most of their peers. That said, there is considerable promise in these wines, and I expect they 
will eclipse their estimated scores, at the very least. Importer: Kermit Lynch Wine Merchant, 
Berkeley, CA; tel. (510) 524-1524 
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2007 Domaine de la Charbonnière Châteauneuf du Pape  les Hautes 
Brusquieres Cuvee Speciale 
A Proprietary Blend Dry Red Table wine from , Chateauneuf du Pape, Southern Rhone, Rhone, 
France, 
Review by Robert Parker 
WA # , #179 (Oct 2008) 
Rating: (89-91+) 
Drink - 
Cost: 
A similarly tight, primary, unevolved style characterizes the 2007 Chateauneuf du Pape Les Hautes 
Brusquieres Cuvee Speciale. Fashioned from a blend of 60% Grenache (aged in foudre and tank) 
and 40% Syrah (kept in wood cuves), this offering comes from the plateau of Brusquieres, one of 
Chateauneuf du Pape ‘s most well-known sectors. It is an elegant, dark ruby-colored effort, but the 
late malos have again resulted in some unresolved CO2, which has prevented the wine from fully 
fleshing out and showing its personality. It possesses serious weight, so I believe this will be a real 
beauty after it is bottled next year. I am a big fan of Michel Maret’s Domaine de la Charbonniere, but 
his 2007s seem to have had very slow, late malolactics, and were less formed and accessible to 
taste than most of their peers. That said, there is considerable promise in these wines, and I expect 
they will eclipse their estimated scores, at the very least. Importer: Kermit Lynch Wine Merchant, 
Berkeley, CA; tel. (510) 524-1524 
 
 
2007 Domaine de la Charbonnière Châteauneuf du Pape  Cuvée Vieilles 
Vignes 
A Proprietary Blend Dry Red Table wine from , Chateauneuf du Pape, Southern Rhone, Rhone, 
France, 
Review by Robert Parker 
WA # , #179 (Oct 2008) 
Rating: (89-91) 
Drink - 
Cost: 
The 2007 Chateauneuf du Pape Cuvee Vieilles Vignes, which comes from 80-year-old Grenache 
vines and 40-year-old Mourvedre vines (the blend is 70% Grenache and 30% Mourvedre, all aged in 
wood tanks), exhibits a distinctive truffle, damp earth, underbrush, kirsch, and soil-scented nose 
offered in a restrained, understated style that again suggests very late malolactics. This is a dense, 
extremely primary effort and if I had not known better, I would have thought I was tasting the 2007 
Charbonnieres at 3 or 4 months of age, rather than at 11-12 months. I am a big fan of Michel Maret’s 
Domaine de la Charbonniere, but his 2007s seem to have had very slow, late malolactics, and were 
less formed and accessible to taste than most of their peers. That said, there is considerable 
promise in these wines, and I expect they will eclipse their estimated scores, at the very least. 
Importer: Kermit Lynch Wine Merchant, Berkeley, CA; tel. (510) 524-1524 
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Article de Jancis Robinson – www.jancisrobinson.com  – 3 janvier 2009 
Notes de dégustation 
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Dom de la Charbonnière 2007 Châteauneuf-du-Pape Blanc 16 Drink 2009 
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Dom de la Charbonnière, Mourre des Perdrix 2007 Châteauneuf-du-Pape Rouge 
18.5 Drink 2012-20 
Grenache Noir 70%, Syrah 15%, Mourvèdre 15%. With a little in tronconic wooden vats. 
Very serious, complex nose. Lovely balance and real delicacy on top of the richness. Really 
very good indeed even if not a blockbuster. All in perfect harmony. 
 
 
Dom de la Charbonnière, Vieilles Vignes 2007 Châteauneuf-du-Pape Rouge 
17.5 Drink 2011-17 
Grenache Noir 70%, Mourvèdre 30%. Ageing initially in wooden vats but after 8 months put 
into enamelled vats. 
Interesting claret-like raciness on the nose. Very juicy fruit. Not that much structure but 
lovely clean refreshing flavours. 
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RED CHATEAUNEUF DU ¨PAPE  
VINTAGE 2007 

 
 
 
Cuvée “Domaine” 

70% Grenache (1940s-1950s), 15% Syrah (1987), 15% Mourvèdre (1960s), destemmed, 
3-week vinification, pumping overs, part vat emptying/refilling, cap punching, vat raised 
8 months, unfined, filtered, 10,000 b  

2007  

full red; gummy, initially reductive bouquet that carries mild cherry – it is broad and has 
potential. The palate red fruit runs smoothly and surely, is very suave and silken in texture. It 
has a herb thread in the flavour, and ends on a red cherry, liqueur, mainstream modern note. It 
is not especially full, and shows a sprinkle of late freshness. Very primary now, and will be 
more varied from 2011. Can drink early, without that extra variety. 2020-21 Nov 2008  

 

Cuvée Mourre des Perdrix  

70% Grenache (1950s-1960s), 15% Syrah, 15% Mourvèdre from Le Mouure des 
Perdrix at Courthézon, Grenache steel vat fermented then large barrel raised 8 months, 
Syrah & Mourvèdre fermented and raised in oak vats 8 months, then assembled wine 
vat raised 6 more months, unfined, filtered, 20-25,000 b  

2007 ( ) 

(vat) full red; the nose is cautious, bearing simmered red fruits that have a redcurrant jelly or 
raspberry lateral air that is rather refined. There are some sweet spice and herb trimmings, and 
a tone of some reduction. The palate`s fruit is led by red cherries with some extra darkness 
such as mulberry. The entrance of a toffee flavour after half way suggests some oaking. As 
per the reduction, it is a sealed wine that needs to air. Late on come spice and pepper to gee it 
up. Steady, not flashy wine that I reckon can get there. From late 2010. 2021-23 Nov 2008  
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Châteauneuf-du-Pape White 2008 
 
 

Score: 92 

Release Price: $40 

Country: France 

Region: Southern Rhône 

Issue: Web Only - 2009 

  
Very bright, with lip-smacking lime, green apple, flint and quinine notes that ripple through the lengthy, precise finish. Very fresh style that 
should evolve nicely in the short-term. Drink now through 2011. 190 cases made. –JM 
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