
VINTAGE: 2018
REGION: Languedoc, France
SUBREGION: Pic Sainte Loup
GRAPES: Syrah
YEASTS: Indigenous
MACERATION: With stems
FERMENTATION VESSEL: Glass jar
AGED: 1 year in jar
CLARIFICATION/FILTRATION: Unfiltered/
Unfined
ADDED SO2: Minimal
SO2 REGIME: At bottling
FARMING: Biodynamic 
(certified Demeter)
ALCOHOL CONTENT: 13.5%
SOIL: “Gravette”: limestone, clay
VOLUME: 750mL

DOMAINE BEAUTHOREY
PLEINE LUNE

Writer and winemaker Christophe Beau started his winery in 1985 with organic 
practices and quickly pivoted to biodynamics. Beau has been dedicated to 

reintroducing the flora and fauna into his vineyards, allowing the cultivated areas 
to be integrated with the herds of roaming sheep. He recently started an 

experimental project that combines different modes of vine cultivation from the 
Etruscan and Greek tradition.


