
 

 

 

Wine Class – Chateauneuf-du-Pape 

Friday, February 10th and Thursday, February 16th (Please call the 
store for availability) 

 

 

Okay, now for some fun.  Chateauneuf-du-Pape is one of my favorite wines and a big part of this shop.  Join me 

Friday, February 1Friday, February 1Friday, February 1Friday, February 10000thththth and/or Thursday, February 16 and/or Thursday, February 16 and/or Thursday, February 16 and/or Thursday, February 16thththth     to explore this wonderful region as we taste a white 

Chateauneuf and seven reds to include Clos St. Jean 2009 "Vieilles Vignes", Mas de Boislauzon 2009,Clos St. Jean 2009 "Vieilles Vignes", Mas de Boislauzon 2009,Clos St. Jean 2009 "Vieilles Vignes", Mas de Boislauzon 2009,Clos St. Jean 2009 "Vieilles Vignes", Mas de Boislauzon 2009, Chateau Fortia Chateau Fortia Chateau Fortia Chateau Fortia 

2009 "Cuvée du Baron"2009 "Cuvée du Baron"2009 "Cuvée du Baron"2009 "Cuvée du Baron" and a special focus on pure Grenache cuvées such as Chapelle St. Theodoric 2009 "Sablons" Chapelle St. Theodoric 2009 "Sablons" Chapelle St. Theodoric 2009 "Sablons" Chapelle St. Theodoric 2009 "Sablons" 
and "Guigasse"and "Guigasse"and "Guigasse"and "Guigasse" (two cuvées to compare soil types), Domaine La Consonniere 2009Domaine La Consonniere 2009Domaine La Consonniere 2009Domaine La Consonniere 2009 (100 year old Grenache vines), 

and Domaine du Grand Tinel 2006 "Alexis Establet"Domaine du Grand Tinel 2006 "Alexis Establet"Domaine du Grand Tinel 2006 "Alexis Establet"Domaine du Grand Tinel 2006 "Alexis Establet" (90 year old Grenache vines). 

 

This represents a unique array of Chateauneufs, several exclusive to CELLAR CELLAR CELLAR CELLAR 13131313.  We'll discuss the history and 

geography of the region and enjoy these brilliant wines principally from the outstanding 2009 vintage with pulled 

pork and ribs from Pig n' Chik (I'll roast some potatoes, too).  This is a great way to get familiar with one of France's 

greatest wines. 

 

Seating is limited to 10-12 guests.  Start time is 7:00pm7:00pm7:00pm7:00pm.  Cost for the event is $75$75$75$75 per person. If you would like to 

attend please RSVP to CELLAR CELLAR CELLAR CELLAR 13131313  by replying to this email or phoning the store.   

  

Cheers, 

John Passman  

CELLAR 13 Wine Merchant   

404.816.4071404.816.4071404.816.4071404.816.4071  

www.cellar13.com  


