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Details of production

The soil in Saint-Joseph is granitic and slightly acidic and is located on the right 
bank of the Rhône Valley on the foothills of the Massif Central. Chapoutier’s 
Estate vineyards of Saint-Joseph are situated between Mauves and Tournon, 
which has given its name to the appellation.
From the veraison, the maturity evolution is regularly checked. Grapes are hand-
harvested at the optimal maturity. The wine is vinified in open concrete tanks 
with one or two daily pump overs. Vatting lasts between 3 and 4 weeks. The wine 
is mainly aged in vats with a part of oak casks from 12 to 18 months.

Tasting notes

Intense garnet red. Very floral (violet) on the nose, developing into liquorice and 
spice aromas. The palate has supple attack with dominant red fruits flavours and 
the finish is long with persisting spice flavours.

How to serve

Serve with fish in tapenade sauce, small game, lamb, cooked pork meats and soft 
cheeses particularly goat’s cheese

Vintage  
2015

Style 
Red

Blend of grapes
100% Syrah

Winemaker
Michel Chapoutier

Alcohol
13%

Saint-JoSeph DeSchantS

“Moving to the Saint Joseph releases, the entry-level 2015 
Saint Joseph Deschants offers ample minerality, as well 
as more black and blue fruits, spice, barbecue smoke and 
scorched earth aromatics. Drink this rich, concentrated, 
unctuous beauty over the coming 6-7 years. It’s a terrific 
introduction to the wines of this estate. 91 points”

jeb dunnuck, jebdunnuck.com, 24th january 2018
Saint-Joseph, Deschants 2015


