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   PARKER’S NOTES by Jeb Dunnuck  

 

 

“This large estate produces a bevy of rich, fruit-forward efforts that remain more than 

reasonably priced. Looking at the 2011s, this is a solid vintage here and the wines make the 

most of the vintage, with upfront fruit and texture”. 

Vintage 2012: 92/100 More modern-styled, the 2012 Vacqueyras 

1717 is a partially destemmed blend of 60% Grenache, 20% Syrah and 

20%Mourvedre that’s all from vines over 50 years in age. Aged in barrels 

for 20-26 months, it needs time to integrate its wood component, yet 

offers supersaromas and flavors of sweet cassis, raspberry, spice box, 

licorice and hints of herbs. Medium to full bodied, rich and layered on the 

palate it has great fruit, solid mid-palate richness and impressive finish. 

Give it a year or two and drink it throught 2022. 

Vintage 2011: 91/100: As the 2012, the 2011 Vacqueyras 1717 is the 

most modern styled in the lineup. Comprised of 60% Grenache and the 

even parts Mourvedre and Syrah, aged in new barrels for 20-26 month, it 

dishes out loads of ripe blackberry, raspberry, licorice, spice and leather on 

the nose. Medium to full bodied, rich and textured, with beautiful 

freshness and purity, as well as fantastic length, it wears its modern 

elevage beautifully and is very well done in the style. It should have a 

decade or so of longevity. 

Vintage 2010: 93/100:Clearly the most concentrated and deepest of 

these wines is the 2010 Vacqueyras 1717, a blend of 70% Grenache and 

30% Syrah aged in truncated wood tanks and then the Syrah is moved to 

smaller barrels. Made from 100+ year old Grenache vines and 50 year old 

Syrah, this beauty boasts a dense purple color as well as abundant notes of 

garrigue, pepper, black raspberry and kirsch. A classic wine of Provence, it 

should drink well for 7-10 years, perhaps longer. 

Vintage 2009: 92+/100      

Vintage 2007: 94/100:  
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This large, exclusively Vacqueyras domaine has 100 acres spread throughout the appellation. Perhaps they produce 
too many cuvees, but there is unquestionably a lot of good wine to be found from Maison Arnoux et Fils. The wines 
differ slightly in both blends and upbringings, with the most traditional cuvees, such as Vieux Clocher, Arnoux et 
Fils, Jean-Marie Arnoux, and Chapelle St.-Arnoux, undergoing typical upbringings of only tank or ancient 
foudres (no new oak). The Seigneur de Lauris is aged in a combination of foudres and small barrels. The 1717 sees 
100% new oak barrels, and the Vieilles Vignes is kept in both small and large oak barrels. 

 
 
 

 
 
 

2012 Vacqueyras Blanc Seigneur de Lauris   (89/100)  
 
 
  

  

A step and a blend of 50% Grenache Blanc and the rest 
Clairette, Roussanne and other permitted white varieties, 
the 2012 Vacqueyras Seigneur de Lauris is a pretty, 
perfumed white that was aged in new barrels for 12 
months. It offers classy white peach, toasted spice and hints 
of vanilla custard to go with a medium-bodied, clean and 
refreshing feel on the palate. Very well done, it will be 
versatile on the dinner table and should drink nicely for a 
couple of year.  
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2012 Vacqueyras Seigneur de Lauris       (90/100) 
 
More rich and substantial, the 2012 Vaqueyras Seigneur de 
Lauris is comprised of 70%Grenache and 30% Syrah, from 
vines over 50 years in age, which will spend 18 to 24 months 
in foudre (small part in 2 years old barrels). 
Rock solid with its sweet cassis, raspberry, licorice and spice 
box aromas and flavors, it flows into palate with medium 
bodied richness excellent mid palate depth and outstanding 

length. It should drink nicely on release and evolve 
gracefully for 8-10 years. 
 

2011 Vacqueyras Seigneur de Lauris       (89/100) 

 
 
 
 
 
 
 
 

2010 Vacqueyras Seigneur de Lauris       (92/100) 

 
The straightforward, pleasant 2010 Vcaqueyras Seigneur 
de Lauris (70% Grenache and 30% Syrah), is made in a 
more international style. With influence of barriques fully 
present. 
 

2009 Vacqueyras Seigneur de Lauris       (92/100) 
 

2007 Vacqueyras Seigneur de Lauris       (93/100) 

  

In the same mold, the 2011 Vacqueyras Seigneur de Lauris 
(70% Grenache, 30% Syrah partially destemmed and aged 
18-24 months, mostly in foudre), is medium bodied, deeply 
fruited and fleshes out nicely on the palate. It’s 
upfront,approachable and best enjoyed over the coming  

4-5 years. 
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2012 Vacqueyras Vieux Clocher « Classic    (89/100) 

 

Moving to the 2012 reds, all of which were tasted as barrel 

samples,the 2012 Vacqueyras Vieux Clocher is a delicious, 

gulpable effortthat’s blend of 70% Grenache, 25% Syrah 

and 5% Mourvedre.Loaded with black liquorice, roasted 

herbs and sweet currant and cherry fruit, it is medium to full 

bodied, rich and fruity, with solid depth. Completely 

destemmed and aged 6 months in foudre, it’s a prime candidate 

fordrinking over the coming 5-6 years. 
 

2011 Vacqueyras Vieux Clocher « Classic »   (87/100)  
 
 
 
 
 
 
 
 
 
 

2010 Vacqueyras Vieux Clocher « Classic    (89/100) 

 
 
  
 
 
 
 
 
2009 Vacqueyras Vieux Clocher « Classic    (90/100) 

  

Comprised of 70% Grenache, 25% Syrah and a splash of 
Mourvedre aged 6 months in foudre, the 2011 Vacqueyras 
Vieux Clocher is a classic, soft and fruit Vacqueyras that 
dishes out copious notions of sweet red fruis, licorice, 
garrigue and saddle leather on both the nose and palate. 
Meduim bodied, nicely textured and certainly delicious, it  
should be enjoyed over the coming handful of years.  

The 2010 Vacqueyras Vieux Clocher (70% Grenache, 25% 

Syrah and 5% Mourvedre aged in foudre) possesses lots of 

garrigue, ground pepper, black cherry and blackberry 

characteristics offered in a seductive, lush style with soft 

tannins as well as low acidity. Consume it over the next 4-5 

years. 
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2012 Vacqueyras  Jean Marie Arnoux       (90/100)  
 

Along the same lines and decidedly gulpable, the 2012 
Vacqueyras Jean Marie Arnoux is a destemmed blend of 
70% Grenache, 25% Syrah and 5% other permitted 
varieties, that was aged 12 month in foudre. It gives up 
pretty spice, cedar, truffle and sappy herb like qualities  

intermixed with sweet red fruits. Medium bodied and 

lightly 

 textured, with moderate concentration and solid focus, it is an  

elegant possibly outstanding, effort to drink over the coming 4-5 years. 
 

2011 Vacqueyras Jean Marie Arnoux       (89/100) 
 
 
 
 
 
 
 
 
 

2010 Vacqueyras  Jean Marie Arnoux       (90/100)  
 
I loved the 2010 Vacqueyras Jean Marie Arnoux, which is 70% 
Grenache, 25% Syrah and 5% Mourvedre aged six month in large 
wood foudres. It exhibits a dense purple color and a more 
evolved style than most 2010s, with lots of forest floor, 
underbrush, spring flowers and blue and black fruits. Dense and 
luscious with sweet  
Tannin and descend acidity, it should drink well for 5-6 years. 
 

2009 Vacqueyras  Jean Marie Arnoux       (93/100)  
 

2007 Vacqueyras  Jean Marie Arnoux       (93/100)  

  

The 2011 Vacqueyras Jean Marie Arnoux (a foudre aged 
blend of 70% Grenache 25% Mourvedre and 5% other 
varieties) gives up a traditional seeming array of 
underbrush, spring flowers, saddle leather and sweet berry 
fruit to go with a soft, supple profile on the palate. It won’t 
make old bones, but is a delicious effort to drink over the 
coming 4-5 years. 
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2011 Vacqueyras Château Lestours Clocher (91/100)  
 
 
 
 
 
 
 
 
 
 
 
 

2012 Vacqueyras Château Lestours Clocher  (93+/100)  
 
 
  

  

A step on the richness scale, the 2011 Vcaqueyras Chateau 

Lestours Clocher is an old vine, non destemmed blend of 

80% Grenache ans 20% Syrah that spent 12 months in 

second fill barrels. Offering up notions of spice, licorice, 

sweet oak, graphite and black raspberry, this full bodied, 

rich and ripe effort has loads of texture and fine tannin. The 

oak is tad heavy here, yet it pulls it off and is gorgeous in 

the vintage. Give it another year or so and enjoy it through 

2021 

Also a knockout, the 2012 Vacqueyras Chateau lestours 
Clocher checks in a blend of 80% Grenache and 20% Syrah, 
all from old vines, that’s aged in second fill barrels. 
Exhibiting loads of cassis, black raspberry, licorice and 
toasted spice, it is medium to full bodied, rich, textured and 
elegant on the palate. The purity of the vintage really 
shows here and this beauty will have 10-12 years of 
longevity. It should be a smoking value.  
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2011 Vacqueyras Château Lestours Clocher «Les Penitents » (90/100)  

 
 
 
 
 
 
 
 
 
 
 
 
 
 

2012 Vacqueyras Château Lestours Clocher «Les Penitents »   (91/100)  

 

 

  

Also outstanding and a pretty, elegant and finesse-driven 

effort, the 2011 Vacqueyras Chateau Lestours Clocher Les 

Penitents is 70% Grenache and 30% Syrah that spent 12 

month in foudre. It exhibits beautiful balck raspberry, 

licorice, spice box and hints of pepper to go with medium 

bodied, silky texture that carries fine tannin through the 

finish. Drink it over the coming 5-6 years. 

The Vacqueyras Chateau Lestours Clocher Les Penitents 

has outstanding potential. Made from 70% Grenache, and 

30% Syrah, it’s medium to full bodied polished and finesse 

driven on the palate, with pretty raspberry, licorice, pepper 

and ground herbs aromas and flavors. Partially destemmed 

and aged 12 months in foudre, it too is an impressive value. 

Drink over the coming 5-7 years. 
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2012 Vacqueyras Arnoux et Fils     (91/100)  

 
 
 
 
 
 
 
 
 
                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                  

2010 Vacqueyras Arnoux et Fils     (87/100 
 
Made from the same blend as the Vac, the 2010 Vacqueyras reveals  
A soft, fruit-forward, consumer- friendly style offering copious berry  
Fruit, roasted herb and spicy pepper characteristics in its lush, succulent, 
Personality. It is meant to be consumed in its first 3-5 years of life. 
 

 

2007 Vacqueyras Arnoux et Fils     (88/100) 
 
The slightly lighter 2007 Vacqueyras Arnoux et Fils is 
Richly fruity, with soft tannins, and decent acidity. All these  
2007s merit serious attention. 
 

2006 Vacqueyras Arnoux et Fils     (89/100) 
 
 
  

  

The 2012 Vacqueyras is a possibly outstanding effort that’s 

comprised of 65% Grenache, 25% Syrah and 10% 

Mourvedre. Aged 6 months in foudre, it has a complex, 

layered profile with loads on fruit, a full, rich mid palate and 

sweet tannin that comes through on the finish. As with the 

other efforts, it should be approachable on release and drink 

nicely for 4-5 years. 
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2012 Vacqueyras Chapelle St Arnoux     (90/100) 
 

 
 

2010 Vacqueyras Chapelle St Arnoux     (88/100) 
 
The 2010 Vacqueyras Chapelle St Arnoux also 80% Grenache 
 and 20% Syrah aged in tank, is more narrowly constructed  
and came across as restrained and austere compared to the other 
 offering.  
 

2009 Vacqueyras Chapelle St Arnoux     (90/100) 
 
The 2009 Vacqueyras Chapelle St Arnoux (85% Grenache and 
15%Syrah aged in tank) is similary-styled although the fruit is  
even more prominent in the cuvee. Additionally, there is a less 
garrigue /pepper/lavender provencal element to it. A rich,  
full bodied, luscious wine, it is ideal for drinking over the next  
4-5 years. 
 

2007 Vacqueyras Chapelle St Arnoux     (93/100) 

 

2006 Vacqueyras Chapelle St Arnoux     (90/100) 

  

Along the same lines, the 2012 Vacqueyras Chapelle St 

Arnoux is another serious value from this producer. 

Comprised of 80% Grenache and 20% Syrah that was aged 

all in concrete, it offers up loads of spice-laced raspberry, 

underbrush and hints of flowers to go with a soft, supple and 

downright delicious profile on the palate. A total crowd-

pleaser, it will dish out plenty of pleasure over the coming 

4-5 years. 
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2012 Vacqueyras THE VAC »     (89/100)  

 
The 2012 Vacqueyras The Vac should be a smoking value. 

Made from 75% Grenache and 25% Syrah, it gives up plenty of 

raspberry, spice, licorice and hints of cedar to go with a medium 

to full-bodied, supple and beautifully fruited palate. Solid all 

around, it should drink nicely for 7-8 years. 

 
 

2010 Vacqueyras THE VAC »     (92/100)  
 
 
 
 
 
 
 
 

2009 Vacqueyras THE VAC »               (88/100)  

 
 
 
  

  

For starters, the 2010 Vacqueyras THE VAC a blend of 
80%Grenache and 20% Syrah, offers lots of exuberant black 
cherry fruit intermixed with notions of garrigue, pepper 
and spice box. Medium to full bodied with good acidity 
and sweet tannin, it should drink nicely for 5-6 years. 

 

The 2009 Vacqueyras THE VAC is a tnak aged blend of 

80% Grenache and 20% Syrah. The mist commercially 

styled offering, it is an elegant, mid weight, fruit forward 

wine with soft, silky, unobtrusive tannins. It will offer 

delicious drinking over the next 3-4 years. 
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2012 Gigondas Vieux Clocher « Nobles Terrasses »      (90/100) 
 

Better, the 2012 Gigondas Vieux Clocher Nobles 

Terrasses is beautifully perfumed and floral, with notions 

of spice cake, red licorice, raspberry and crushed flowers 

all emerging from the glass. Comprised of 70% Grenache, 

25% Syrah and 5% Mourvedre, this medium bodied 

sweetly fruited and textured effort should be enjoyed over 

the coming 6-7 years. 
 

2011 Gigondas Vieux Clocher « Nobles Terrasses » (89/100) 
 
 
 
 
 
 
 
 
 

2009 Gigondas Vieux Clocher « Nobles Terrasses »  (91/100)  

 
 
  

 
 
 
 
 

 

2007 Gigondas Vieux Clocher « Nobles Terrasses »   (89/100) 

  

The 2011 Gigondas Vieux Clocher is an old vine blend of 

70% Grenache, 25% Syrah and 5% Mourvedre that’s aged 

all in foudre. 

Medium bodied, sweetly fruited and with savory, chewy 

tannin, if gives up plenty of sweet spice cedar, charred earth 

and black raspberry nuances on the nose. 

A good effort, it should drink nicely for 5-7 years. 

The top cuvee og Gigondas, the 2009 Gigondas Vieux 

Clocher Nobles Terrasses is a blend of 65% Grenache, 20% 

Syrah and 15% Mourvedre aged six month in foudre. The 

wine shows classic notes of tobacco leaf, garrigue, black 

cherries, plums and figs. Ripe, medium to full bodied and 

heady with abundant glycerine as well as flavour, it should 

be consumed over the next 7-8 years. 
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2012 Gigondas Seigneur de Lauris      (92/100)  
 

Also an old vine cuvee, the 2012 Gigondas Seigneur de 

Lauris 70% Grenache, 30% Syrah( from 50 years old vines) 

shows the purity and freshness of the vintage with its sappy 

underbrush, pure black raspberry fruit, crushed flowers and 

spice-driven aromas and flavors. 

Medium to full bodied, with fine tannin and good acidity, it 

should be an outstanding wine and have 7-8 years if not a 

decade, of longevity. 
 

2011 Gigondas Seigneur de Lauris       (89/100) 

 
 
 
 
 
 
 
 
 

2007 Gigondas Seigneur de Lauris      (92/100) 

 
Made from purchased fruit, the 2007 Gigondas Seigneur de  
Lauris (named after that beautiful Provencal hill town) is a 
Blend of 60% Grenache 40% Syrah. Clearly a more modern  
Take on wine making, it spends time a new oak during its  
Upbringing. The result is a dark ruby/purple –hued wine  
Offering notes of espresso, graphite, toast, and dense black 
Cherry and black current fruit. This medium to full bodied 
, lush, heady 2007 should drink well for 5-7 years. 

  

The Gigondas 2011 Seigneur de Lauris is a blend of 75% 
Grenache and 25% Syrah that’s aged in 2 years old barrels. 
Ripe, fruit loaded and with loads of charm, it dishes up 
licorice laced berry fruit, toasted bread and assorted spice 
driven notes to go with a medium bodied, balanced and 
nicely textured profile. Upfront and ready to go, enjoy it 
over the coming 5-6 years. 
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2011 Gigondas Chapelle St Arnoux   (92/100)  
 
 
 
 
 
 
 
 
 
 
 
 
 
 

2012 Gigondas Chapelle St Arnoux  (92/100) 
 

 
  

  

Starting with the 2011’s, the 2011 Gigondas Chapelle St 

Arnoux is impressive. Made from 65% Grenache, 25% 

Syrah and 10% Mourvedre, aged all in concrete it offers up 

classic black cherry, licorice spice box and dried tobacco in 

a medium bodied, fresh, sweetly fruited and focused style. 

Showing fine ripe tannin and overall elegant profile, it 

should evolve gracefully for 5-6 years or more. 

Moving to the Gigondas releases, the 2012 Chapelle St 

Arnoux is a beauty! Comprised of 80% Grenache and 20% 

Syrah that was aged all in concrete, it dishes out loads of 

sweet blackcurrant, underbrush, grounds herbs and pepper 

on the nose. Medium bodied, fresh and nicely balanced, 

with great acidity, it should improve with a year or two in 

bottle and have a decade of longevity. It’s a serious value! 
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2011 Gigondas «  The GIG » »    (89/100)  

 
 
 
 
 
 
 
 
 
 
 
 

2012 Gigondas «  The GIG » »      (89/100) 

 
 
  

  

In the same ball park quality wise, the 2011 Gigondas THE 
Gig is ripe and fruity, with plenty of black licorice, 
raspberry, blackberry and pepper in its upfront, textured 
personality. It’s a high-quality crowd pleaser geared for 
near term drinking. 

 

A delicious fruit loaded effort that’s geared for near term 

drinking the 2012 Gigondas The GIG is an old vine blend of 

70% Grenache, 25% Mourvedre and 5% other permitted 

varieties. Offering up pure blackberry, creamy licorice and 

spice on the nose, this medium-styled effort has loads of 

characters and should represent a good value. 

Enjoy it over the coming 4-5 years. 
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This large, exclusively Vacqueyras domaine has 100 acres spread throughout the appellation. Perhaps they produce 
too many cuvees, but there is unquestionably a lot of good wine to be found from Maison Arnoux et Fils. The wines 
differ slightly in both blends and upbringings, with the most traditional cuvees, such as Vieux Clocher, Arnoux et 
Fils, Jean-Marie Arnoux, and Chapelle St.-Arnoux, undergoing typical upbringings of only tank or ancient 
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2012 Ventoux Arnoux et Fils       (88/100) 

 

 
 

2012 Ventoux Vieux Clocher       (87/100) 
 
 
 
 
 
 
 
 
 

2012 Ventoux Seigneur de Lauris      (88/100) 

 

  

 

 





Mylene

Mylene

Mylene

Mylene

Mylene
Decanter average score 18.5/20 pts (95/100pts)Individual judges'scores : Gearoid Devaney MS 18.5/20: Great nose of blackfruits and spice, with hint of rosemary.Opening attack on the palateis a lovely freshness to thefruits and tannins; the oak is well managed, andhis finishis vibrant and long.Christian Honorez 18.5/20:Sweet cinnamon and clove aromas. Lots on the palate, with plenty of provencal herbs, roasted meat and great lenght.BeautifulJohn Livingstone 18.5/20: At first the nose is at arm's length, but develops complexity and localappeal. There is latent black cherry fruit and a note of dark chocolate, black raisin and laurel.Theattackis well judged with a free flow of black fruita
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               February 2014 

Recommended 

Châteauneuf du Pape 2011 

Arnoux et Fils: 15/20→83/100 

 

John Livingstone-Learmonth: 15.75/20 

Annette Scarfe MW: 15/20 

Matt Wilkin: 14.5/20 

  

“Spiced blackberry fruit with 

garrigue presence. Savoury note. 

Brittle fruit palate-lean with raw 

tannin structure dominating the 

palate and finish.” 

Drink: 2014/2019 



 
 

Gigondas   Vieux Clocher 2011                91/100 

 
Gigondas Vieux Clocher Nobles Terrasses 2011   91/100 
Very fleshy, with notes of blackberry preserves, plum 

cake and currant paste layered with licorice and 

toasted wood spice accents. The finish picks up a 

backdrop of apple wood while the fruit lingers 

persistently. Drink now through 2019. 

 

Châteauneuf du Pape Vieux Clocher 2009         91/100 

A lush red, showing the velvety, ripe fruit of the 

vintage, this delivers warm raspberry coulis, blackberry 

paste and fig notes allied to a licorice-filled finish, 

accented by toasted spice details. Dense yet 

approachable. Drink now through 2020. 

 

Vin de Pays Rouge P’tit Clocher Rouge                85/100 

Notes of sweet tobacco with hints of plum and cherry 

cooked To drink now. 

  

Vin de Pays Rosé P’tit Clocher Rose                    86/100  

Well balanced with a dominant strawberry and cherry. 

Pleasant,  to drink now 

Vin de Pays Blanc P’tit Clocher Blanc                  87/100  

Green almond and hints of honeysuckle with a hint of 

melon finish. To drink now 

Côtes du Rhône Seigneur de Lauris 2011   87/100 

Notes of fresh black cherries, blood orange and anise 

with bay leaves and lavender finish. To drink now 
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Côtes du Rhône Vieux Clocher Rouge 2011         88/100 

Sandalwood and notes of black tea nose first, followed 

by notes of black cherry core and quetshe. Hint of 

wood in finish. Ready to drink, keep until 2014. 

 

Côtes du Rhône Vieux Clocher Rosé 2012           86/100 

Round and fresh. Aromas of cherry and strawberry are 

present .To drink now. 

 

Côtes du Rhône Vieux Clocher Blanc 2012          86/100 

Notes of lemon cream and shortbread cakes and 

fennel.To drink now. 

 

Vacqueyras Jean Marie Arnoux 2011                    86/100 

Aroma of cedar  with hints of plum and cherry.To drink 

now. 

 

Vacqueyras Vieux Clocher 2011                             86/100 

Notes of cherry and pomegranate flavors are 

accentuated by the spice on the finish To drink now.  

 

 

 

 

 



 

 

Cairanne Secret de Terroir 2011                             89/100 

Silky with pronounced notes of plum, raspberry and 

black cherry, revealing the licorice, tea, notes of 

Cinnamon,  aftertaste very fruity. To drink now. 

 

 

Vacqueyras Seigneur de Lauris 2010                    89/100 

Structured notes core of plum and raspberry with hints 

of apple wood and charcoal finish. To drink until 2017 

 

 

 

Ventoux Vieux Clocher Rouge 2011                       88/100 

Supple, with rooibos tea and blood orange hints lining 

a modest core of steeped plum and cherry fruit. 

Offers a gentle, perfumy finish. Drink now. 

 

Ventoux Vieux Clocher Blanc 2012                       89/100 

Fresh and floral notes of white peach, honeysuckle and 

dried chamomile. To drink now. 

 

Ventoux Vieux Clocher Rosé 2012                         85/100 

Round with aromas of strawberry and watermelon. 

Soft finish To drink now. 



 

 

 
 

 

      By Josh Raynolds 
 
 

2012 Vacqueyras Seigneur de Lauris           93/100 

 

  (70% Grenache and 30% Syrah) Inky ruby. Powerful dark 

fruit,   Vanilla and floral pastille aromas are lifted by dusty 

minerality and  A hint of white pepper.  

  Silky and expansive on the palate, offering juicy blackberry 

and cola  Flavors and a touch of candied flowers. Picks up a smoky 

quality on   The spice accentuated finsh, which shows very good 

energy and thrust. 

  In a pretty flamboyant, exotic style that reminded me of some high 

end  Central coast Rhône blends; 
 

2011 Vacqueyras Seigneur de Lauris          91/100 
 

 

 

 

 

 

 

 

 

 

 

 

2010 Vacqueyras Seigneur de Lauris          93/100 
 

A blend of 70% Grenache, 30%Syrah : bright purple. Explosive 

 aromas of black  and blue fruits, incence and licorice, with a sexy  

floral quality becoming more intense with air. Sweet and plian 

t on the palate, offering vibrant blackberry and boysenberry flavors 

 and showing no rough edges. Finishes spicy, nervy and long, with a  

resonating note of cracked pepper and very good clarity. 

 

 

 

 

 

 

 

 

 

 

 

 

(70% Grenache and 30% Syrah): Inky ruby. Aromas of 

cassis, blueberry, vanilla and smoky oak spices, with a 

peppery overtone. Palate coating dark fruits and vanilla on 

the palate, along with a touch of bitter chocolate. The 

sweet, supple finish shows very good energy, silky tannins 

and an echo of fresh black and blue fruit. 



 
 

 

      By Josh Raynolds 
 

 

 

 

2012 Vacqueyras Vieux Clocher       92/100 

 
(70% Grenache, 25% Syrah and 5% Mourvedre: raised in old foudres ):  

 Opaque ruby. Highly aromatic nose displays scents of fresh black 

raspberry, blueberry and candied licorice.Rich and fleshy, with nicely 

concentrated dark berry and spicecake flavors, a velvety texture and a hint 

of peppery spices. 

 Smoothly combines richness and vivacity, finishing with very good clarity  

and gentle tannic grip. 

 

 

2011 Vacqueyras Vieux Clocher       89/100 

 

 

 

  (70%Grenache, 25% Syrah and 5% Mourvedre: Deep ruby. Deeply  

  pitched aromas of blackberry, blueberry and cherry compote. Lush,  

  gently sweet dark fruit flavors are lifted by a peppery quality and show  

  good focus. Delivers a lot of rich fruit but comes off a lively finshing  

  with good breadth and lingering smokiness. 
 

 

2010 Vacqueyras Vieux Clocher       91/100 

 

 

A blend of 70% Grenache, 25% Syrah, 5% Mourvedre. Dark purple. 

Ripe dark berrie and cherry cola, With hints of garrigue and licorice   

adding complexity. Dense and broad on the palate, offering powerful  

cherry and cassis Flavors lifted by a peppery, spicy quality.  

Closes on asweet note, with chewy tannins and Good persistence. 

 

 

 

 

 

 
 

2010 Arnoux et Fils THE CHATO9      88/100 

 

 

Bright purple. Pungent aromas of dark berry preserves and cherry pit,  

along with a hint of candided licorice.Juicy  raspberry and blackberry 

flavors are given bite by zesty acidity, with a touch of succulent  

Herbs emerging with air. Finishes spicy, energic and with good length. 

 

 
 

 

 

 









 

 

 

 

 
     

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Arnoux et Fils, 1717 2009Vacqueyras 
18 Nov 2010 by JR 
… « Made with great care.Rich and polished. Probably the single 
 most ambitious wine in the range of 2009 Vacqueyras tasted.” 
 

17.5/20 

  

Arnoux et Fils, Vieux Clocher 2009 Vacqueyras 
18 Nov 2010 by JR 
…”Very rich and developed on the nose.” 
 

16/20 

 

Arnoux et Fils, Vieux Clocher 2009 Gigondas 
18 Nov 2010 by JR 
…Sweet, velvety start, surprisingly forward with tannins well covered. » 
 

16.5/20 

 

Arnoux et Fils, Seigneur de Lauris 2009 Gigondas 
18 Nov 2010 by JR 

16/20 

Arnoux et Fils, Château Lestours Clocher Vacqueyras 2012  
17 Nov 2013 by JR 
…”Mid crimson, gentle sweet fruit.” 
 

15.5/20 
 

Arnoux et Fils, 1717 2012 Vacqueyras 
17 Nov 2013 by JR 
…”Lots of black fruit ripeness, soice and sweetness”.  
 

15.5/20 
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