
 

ORIGIN 

Rhône Valley, France 

 

APPELLATION 

Rasteau 

 

VINEYARD 

10-30-year-old vines 

planted in clay-

limestone soils 

 

BLEND 

70% Grenache Noir 

20% Syrah 

10% Mourvedre 

 

FARMING 

Hand-harvested and 

sorted in the vineyard 

Agriculture raisonnée 
 

WINEMAKING  

Pump over while in 

tank; 18 months on 

lees. No wood aging. 

 

ALCOHOL CONTENT 

12% 

 

   

 

  

 

 

 

 

 

DOMAINE LA SOUMADE 

 

ACCOLADES FOR 2016 
Jeb Dunnuck – 91 Points  
“From one of the leading estates in Rasteau, the 2016 Rasteau delivers 

the goods with its straight up classic bouquet of dark fruits, graphite, 

baked earth, and crushed rocks. Medium to full-bodies, concentrated, 

mouth filling and incredibly layered, with the purity of fruit that’s the 

hallmark of the 2016 vintage, I finished my note with ‘This is what 

Rasteau is all about!’ It will keep for a decade.” -J.D. 
 

 

Domaine La Soumade’s Rasteau is bottled perfection. 

Aromas of dark berry and plum blend with the infamous 

Southern Rhône tones of garrigue herbs and pepper. The 

mouth shows a full body, refined structure, and a nice 

underlying mineral touch.  

André Roméro’s Domaine La Soumade sits in the heart of 

the Rasteau appellation in the Southern Rhône Valley. His 

Grenache and Syrah vines are located around the village 

of Rasteau, in clay and limestone soils well suited to these 

varietals, allowing a pure expression of its incredible 

terroirs. The grapes come from 10 to 30-year old vines and 

are handpicked, then sorted at the winery. 

Founded by André Roméro in 1979, Domaine La Soumade 

has since grown to include his son Frédéric joining the 

winery team in 1996, a new modern winery in 2002, and 

that same year, a partnership with reknown consultant 

Stéphane Derenoncourt. Through their joined efforts, the 

name and quality of Rasteau wines now command the 

attention of the world. The estate covers 64 acres in 

Rasteau and 3 acres in Gigondas. “Agriculture raisonnée” 

is practiced in all the vineyards, which means that the 

vines are only treated when it is absolutely necessary. By 

doing so, it maximizes the characteristic of the clay-

limestone terroir. 

RASTEAU 


