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THE SETTING

Chéteau des Karantes is a magnificent vineyard situated in
Languedoc -Roussillon. The domaine is in the heart of a small valley
located minutes from the Mediterranean Sea between the seaside
resort towns of Narbonne Plage and St. Pierre sur Mer. The estate
presents a beautiful panorama of the Mediterranean Sea with the
Pyrenees Mountains visible in the distance. The vineyard is named
after a former Bishop of Carcassonne, owner of the estate
hundreds of years ago.

THE TERROIR AND PRODUCTION

The estate, nestled in the Mediterranean Garrigue, is made up of 190 hectares, 43 of which are
currently under vine. The vineyard extends along the limestone, clay and rocky slopes which form the

fiMassi f o or of RaQlage. The entire vineyard is in the Coteaux du Languedoc - La Clape
Appellation.

The terroir of Chéateau des Karantes is distinguished by its
proximity to the sea and its South - East/East exposition. The inland
side of the vineyard is surrounded by the cliffs of La Clape which
protects the grapes from the O6Vent
the cool breezes and humidity from the sea assures the balance

and freshness of our wines. The soil is predominately Clay and
Limestone and allows the production of rich, powerful and
aromatic Grenache, Syrah and Mourvedre based wines, while at

the entrance of the estate an area of sandy -silty soils produce
delicate and elegant red and white wines.

VITICULTURE __AND_W INEMAKING

The vineyard is planted with the traditional varietals of La Clape,
(17.8% Carignan, 29.3% Grenache, 32.2 % Syrah, and nearly
16.6% Mourvedre ) and a small one hectare parcel of a white
varietal called Terret and Bourboulenc 4.1 %. The Terret vines are
the oldest planted on the estate, dating back to 1927. Carighan
vines can be traced back to 1928. The vines are planted 5000 per
hectare. In our goal to improve the vineyard, 5.7 hectares of
Syrah were planted in 2005 and then 3.4 hectares of Syrah and 1
hectare of Mourvédre in 2006.Quality is of the highest priority for
Chéteau des Karantes. Since the acquisition in 2004, vine trellising, new plantations, and controlled
yield are a few of the improvements made in the vineyard. Each plot is carefully harvested at its
prime maturity and the grapes are sorted to assure the selection of the best before the vinification.
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Quality of Grapes, Mandés ASavoir Faireo,

Vineyard Quality is Key at Karantes vineyard. Since the purchase of the estate in 2004 different
plots have been restructured. Out of the 43 hectares of vines, nearly 10 have been replanted in order

to increase the Grenache, Syrah and Mourvédre present on the estate. More white grapes have been
planted as well, which will add complexity to our white wine through the blending of different grape
varietals.

Yield control starts during the winter with rigorous pruning and adapting
the vineyard work, soil labor and fertilization to the needs of each specific
plot. In 2005 the average yield of the Karantes vineyard was 25 hectoliters/
hectare.

Trellising Systems were installed , particularly for Syrah, and our Diamant
Syrah plot, as well as for the higher altitude Grenache vines.

Hand Harvest all ows us to adapt harvest date to the maturity
in the middle of harvest in order to leave time for each plot to reach prime maturity.

Top of the Line Methods are used in order to treat the harvest gently
while selecting only the best grapes. Since 2004 we have invested in
new equipment. Our sorting table and the elevator systems allow the
transfer of the grapes to the tanks by gravity. The fermentation occurs

in thermo -regulated stainless steel and oak tanks and is followed by
barrel aging in French oak for selected wines.

The Blends or Assemblages are made by our  Winemaker, Nicolas Laverny , who carefully blends
the different varietals from different locations within the vineyard. This allows us to maximize the
potential of each area and to produce different styles of wines.

We also collaborate with Enologist 1 Consultant Claude Gros , whose advice and expertise is
invaluable to Chateau des Karantes. For 20 years, Claude Gros has helped to produced some of the

best wines of the Languedoc - Roussillon region, and more recently he has taken his expertise to other
internationally renowned wine regions of the world (Spai




