
 
 
ORIGIN

Bellegarde, Rhône, France


WINE TYPE & VARITIES

Still red, Grenache (80%)  
and Syrah (20%) 


VINEYARD

Different parcelles in 
Bellegarde, between Nîmes 
and Arles 


SOIL

Siliceous pebbles,  
once deposited by the Rhône, 
locally called “gress” 


AGE OF VINES

Planted from 1993


VITICULTURE

Based on the lunar calendar, 

biodynamic  

VINIFICATION

Manual harvest in 10kg boxes, 
whole bunch fermentation with 
native yeast, grapes and 
parcelles vinified separately for 
15 to 20 days, only pump overs, 
blended in January,  

6 months aging on cement 

 

 
 
The Chardon family moved from Touraine to Bellegarde in the early 
1980’s, where they bought some land and began farming fruits such as 
apricots and cherries and vegetables, converting to organic farming a few 
years later. When their son Jerome graduated from his studies in 
agronomy in 1993, he moved to the estate to assist his parents. At the 
same time, he planted vineyards with Syrah and Grenache, and also 
bought an established vineyard planted with Clairette.


The estate has for many years now been certified as both organic 
and biodynamic – indeed, Jerome displays a clear passion not just for 
organic and biodynamic viticulture, but for the whole ethos of sustainable 
farming and respect for tradition. This even extends to the winery, which 
he built himself next to the farmhouse, from natural materials. The walls 
are made from the same stone that was used by the Romans to build the 
nearby Pont du Gard. Each one is 2.1m wide, 0.9m high and 0.6m thick 
and weighs a whopping 2.5 tons. The roof structure consists of untreated 
oak beams and rafers, traditional baked earth tiles and 8cm thick cork 
insulation.


The 9 hectares of vineyards surround the property, along with fruit 
and olive trees. The soil consists of the same sort of siliceous rocks that 
are the hallmark of the Costières de NÎmes region, and of course 
Chateauneuf du Pape, a few kilometres up-river, whilst the vines are 
trained on wire trellises, in order to facilitate good air circulation. No 
chemicals are used in the vineyards, the only regular treatments being 
completely natural herbal and biodynamic sprays and soil treatments, 
plus shallow tilling to keep weeds to a manageable level (with a flock of 
sheep doing their bit for the cause through the winter). Similarly, no 
chemicals are used in the winery, save of course for a little SO2 at the 
fermentation and bottling stages. Fermentation is entirely reliant on the 
naturally-occurring indigenous yeasts. Picking, racking and bottling are all 
carried out in accordance with the phases of the moon.
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TERRE DES CHARDON

COSTIÈRES DE NÎMES ’BIEN LUNÉ’



