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Red Wine Vintage 2008 13.5° 75 cl bottles 

My ‘A Contre Courant’ label is made from grapes from the oldest Carignan and Grenache plots in my vineyard. 
But what makes this wine outstanding is its maturation under a veil of yeast for four years. 
Wines matured under a veil of yeast are characterised by the spontaneous development of yeasts which form a 
veil on the surface of the wine in contact with the ambient air (during its barrel ageing phase). 
This technique, which is uncommon for wine because of the risk of acetic souring when stored in containers 
with ullage, gives it specific aroma and flavour characters of fig, tobacco and candied cherry and a substantial 
finish on the palate. 
Of the very few wines matured this way, Vin Jaune from Jura is particularly renowned, but there are no red 
wines. 
By maturing a red wine using this technique, I am actually going counter to modern standardised winemaking, 
hence the name of the wine, which means "flying in the face" of established standards and the "tastefully 
correct". 
This is a wine I have created for true wine enthusiasts, those who do not resign themselves to the 
standardisation of taste, to stereotyped and uniform wines, in short, to the prevailing trend for ultra-
conformism. 

● In the vineyards 
The Grenache and Carignan plots where the grapes are sourced for this ‘A Contre Courant’ label are located 
among the others in my vineyard, classified under the Saint Chinian appellation. 
The grapes were harvested super ripe, by hand, from mid-September to the end of September. 

● In the winery 
As soon as they arrive at the cellar, the grapes are immediately destemmed, then lightly crushed and put into 
tanks.  
Fermentation is in tanks n°3 and n°7. 
Hot maceration (about 25°C) for four weeks, with twice daily pumping over.  
Racking in October then blending. 
Matured under a veil of yeast with ullage for nearly four years, from 2008 to 2012, in 10-year-old barrels, with 
no topping-up or addition of sulphur. No fining and very light filtration at bottling. 
Bottled on June 26, 2012. 

● In the glass 
This wine has an intense garnet colour with copper highlights. 
The nose unfurls a complex bouquet including ripe fruit, candied fruit and figs. 
The palate displays a sensation of power and rich, structured weight with ripe and lush tannins. 
This wine’s key feature is oxidation so decanting is recommended. 
To date, this wine has only been produced once. 
Cellaring potential: over 20 years 
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