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Depend ing on the  needs &  the  moment  o f  the  fe rment ing  &  ag ing  w ines ,  the  constant                             
year- round mus ic  in  the  ce l la r  w i l l  change in  order  to  a id  w i th  the  w ine ’s  journey  to  the  bot t le

 
Chateau Terre Forte is situated in the heart of the Southern Rhone Valley, just west of Avignon in the Signargues sub-region. The 
heart of the winery comes from a dynamic husband and wife duo: Pierre Jauffret and Nadine Auray. Pierre’s family history goes back 
for generations on both sides, and continues to make the wines for Domaine de la Rouviére that he took over from his father Charles 
and his mother Yvonne, when he and Nadine began Terre Forte in 2000. The family’s history on this magical land is so deep and so 
captivating, that Nadine named the estate ‘Strong Earth’ (Terre Forte), inspired by Yvonne’s deep passion and connection to the 
earth there. They farm and make wine biodynamically with an aim to preserve the soil and environment in the best way they know how. 
25 hectares of the property are separated into 51 different parcels that are planted predominately to Grenache, as well as a mix of 
other Southern Rhone grapes, with a very similar soil to the famous Chateauneuf du Pape (which is about 12km away) with a 
limestone and clay mixture that is loaded full of large galet stones. Terre Forte wines are always full of life, vivacity, depth, and great 
personality, and depending on the individual needs of each wine, some are aged in concrete for close to ten years before the duo 
decide something is fit to bottle. This is a true passion project that not only mirrors the lovely couple that creates its wine, but also 
tells a story of the incredible (and strong) terroir. 

 

‘Mother  Nature  wr i tes  her  h is tory  day  by  day ,  year  a f te r  year ,  f rom a  v in tage to  another  v in tage –             
we  must  be  a  vo ice  for  mother  na ture ’  –  Nad ine  &  P ier re

 
The Terre Forte 2012 Origine is a glimpse at the old style of Southern Rhone wines, as it is a blend of the estate’s Grenache, Syrah, and Carignan 
vines. Grown on incredible chalky soils full of large galet stones, the grapes are hand harvested and then each grape ferments naturally on its own 
in stainless steel before it is combined and moved to very large concrete tanks. The sheer size of the tanks helps to slow down natural convection, 
making the process of aging slow and steady while soft music accompanies it for its many years rest. Once a particular vintage is deemed ready, it 
is only bottled when ordered in congruence with the lunar cycle, and remains in concrete until the vintage is entirely finished (this 2012 is still in 
tank!). The wine is remarkably deep and layered on the nose, showing a mix of sun-scorched earth, dark ripe cherry, blackberry, licorice, purple 
flowers, and garrigue. The palate is packed with vibrancy and fresh berries, dark earthy minerality, fennel, lavender, spice, and herb.  

REGION/  
ORIGIN 

Southern Rhone 
Cotes-du-Rhone AOC 

WINEMAKER Pierre Jauffret 

VINTAGE 2012 WINERY 
ESTABLISHED  

2000 

VARIETALS 
60% Grenache 
20% Carignan 
20% Syrah 

VINEYARD(S) 
Estate fruit  
(25 hectares) 

ALCOHOL 13.5% 
AGE OF 

VINEYARD(S) 
35 years old 

FERMENTATION 
Cement vats 
Indigenous yeasts 

SOIL TYPE 
Chalky clay 
Galets (round stones) 

AGING 7 years (in cement) ELEVATION 150 - 200 meters 

FILTER/FINING None FARMING 
METHODS 

Organic Cert. (2012) 
Biodynamic Cert. (2018) 

TOTAL SULFUR/ 
RS 

28 mg/l 
1.4 g/l 

TOTAL 
PRODUCTION 

15,000 bottles 

  
HARVEST 

TIME 
September 


