
ORIGIN

Cairanne, Rhône, France


WINE TYPE & VARIETIES 
Still dry red,  
40% Mourvèdre 
20% Grenache 
20% Syrah 
20% Carignan


VINEYARD

South exposed ’Chanta’,  
’Les Garrigues’, ’Les Combes’, 
’Les Partides’ and 
’La Ridel et les Bayes’ in 
Cairanne


SOIL

Scattered stone surface,  
underground Miocene


AGE OF VINES

40-70 y/o


VITICULTURE

Certified organic


VINIFICATION

Manual harvest, indigenous 
yeast, spontaneous 
fermentation, 10 months aging 
in concrete tank (50%), demi-
muids (30%) and foudre (20%). 
Low sulphur before bottling 
(1,5 g/hl).  

 

If you're familiar with Cairanne, renowned for its exceptional terroir within 
the expansive Côtes-du-Rhône-Villages appellation, chances are, or 
should be as from now, Marcel Richaud's name rings a bell. 
 
Hailing from a lineage of vineyard cultivators who traditionally thrived by 
supplying grapes to the local cooperative, Marcel's decision, at a mere 17 
years old, to pursue an independent winemaking path was met with 
astonishment by his father. To the elder Richaud, this venture seemed 
unfathomable and fraught with risk – a venture with no guaranteed 
rewards, increased toil, and diminished returns. Nonetheless, undeterred 
by skepticism, Marcel embarked on his journey, starting with 14 hectares 
of his aunt's vineyards. He crafted his inaugural vintage at the age of 19, 
within a ramshackle cellar lacking even a roof.  
 
Today, Marcel enjoys retirement while his progeny, Thomas, Claire, and 
Edith, oversee the estate's operations. Over the years, the estate 
burgeoned to a substantial 80 hectares, a result of Marcel's gradual 
reclamation of familial vineyards from the cooperative, alongside strategic 
land acquisitions. Roughly 40 hectares originate from ancestral holdings, 
with the remaining 40 hectares procured or planted since the 1980s.

 
Diverging from the norm, the estate harbors fewer Grenache vines than 
typical, comprising one quarter of the total plantation, with equivalent 
proportions of Syrah and Mourvèdre. The residual Cinsault and local 
varietals contribute to the unique character of Richaud's wines, which 
boast balance and finesse. Particularly, Mourvèdre assumes a pivotal role 
in tempering Grenache's tendency towards high alcohol levels, 
necessitating ample sunlight and later harvesting, especially given 
Cairanne's northerly position within its cultivation region. 

 
Vinification occurs in large cement vats, with each varietal fermented 
separately until blending approximately eight months later. In 2000, a 
cellar constructed from yellow sandstone blocks sourced from the Pont 
du Gard quarry facilitated the integration of casks and barriques into the 
winemaking process. Utilizing native yeasts, the wines undergo neither 
fining nor filtration, with minimal sulfur introduced solely at bottling.  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With sobriety and finesse this are wines the address a pure line expression 
resonated with energy. Excellence and low intervention meant to grace 
tables worldwide.
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bought old barrels from 
DRC and Liger Belair to 
age his Dolium). 
Racking is avoided and 
wines are bottled unfined 
and unfiltered. Condrieu: 
only oak is used for 
fermentation, 400 litre-
barrels of which 11 % are 
new, native yeast carries it 
through, wines then 
spend a year on the lees 
and go into bottle unfined 
and unfiltered,


The first years for 
Bénétière was a period of 
extreme labour and 
economical challenge. 
This mission, or 
avocation, was of course 
made possible by Pierre’s 
patient wife Marie. Not 
long ago are the days 
when people around 
Pierre laughed at him, 
saying it was an 
impossible task he set out 
to complete. ’De fick så de 
teg’, as we would say in 
Swedish. Bénétière is 
today a hallmark of 
traditional northern 
Rhône  
– a unicorn legend and 
humble human.
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