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DOMAINE	D’OUREA	
VIN	DE	FRANCE	«	TIRE	BOUCHON	»	2023	

	

	

	

ADRIEN ROUSTAN VIGNERON 

Terroir :  
Les parcelles se situent au bord de la rivière 
Ouvèze, sur des bancs sableux. La terre est composé 
de sable et  limon. 
 
Cépages :  
25% Grenache, 25% de Carignan, 20% Cinsault, 10% 
Aramon, 10% Counoise, 10% Œillade. 
 
Vinification :  
Vendange manuelle, vinification en grappes 
entières durant une semaine, élevage en cuve béton 
durant 10 mois, sans ajout de produits œnologiques. 
 
Notes de dégustation :  
Vin de parfum, d’infusion, de fruits frais, croquants 
et gouleyants. Un vin léger, séducteur,  avec 
beaucoup de fraicheur, fidèle à son image de vin de 
soif. 
 
Service & Accords :  
Service à 15°C—13% alc. 
Soufflé au fromage, salade printanière, Hamburger,  
Tapas. 

TIRE BOUCHON ROUGE  
Vin de France 

DOMAINE D’OURÉA  - 84190 Vacqueyras - France 
Tel : + 33 (0)6.60.94.23.57 -  Mail : info@domainedourea.fr  

www.domainedourea.fr 

Other wines from the same estate: 
Vacqueyras Blanc 2023 
Vacqueyras Rouge 2023 

Gigondas 2023 
Gigondas « La Belle Cime » 2021 

 

 

Domaine D’Ouréa, created in 2009 by Adrien Roustan, is located in the heart of 
the Vaucluse department in the southern part of the Rhône. After studying wine 
and vinifying in Burgundy and California, Adrien Roustan took over part of the 

estate of his grandfather, Raymond Bertrand. On his first year, he converted the 
vineyard into organic farming and obtained the certification in 2012. Biodynamic 

viticulture was the continuity of his philosophy with full certification of his 
vineyards in 2020. The harvest is manual all over the vineyard in order to respect 
the grapes from the vineyard to the vat. He is a fan and a devotee of the manual 

harvest that allows to give bright, fresh and radiant wines. The vineyard covers an 
area of 20 hectares of vines spread over 18 parcels and 4 distinct terroirs from 

which originate the Domaine’s 4 cuvées of Côtes du Rhône, Gigondas, Vacqueyras 
and Vin de France. The vineyard is planted with 8 grapes varieties (Grenache, 
Syrah, Cinsault, Carignan, Mourvèdre, Aramon, Oeillade and Counoise for the 

reds, and Clairette & Bourboulenc for the white) that diversity, stimulate, balance 
and bring complexity and diversity to their wines. 

	

	

	

	

SOIL TYPE  
 
Selection of parcels along the river Ouvèze on sandy banks.  
Terroir is made of sand and silt. 	
 

VARIETAL  
 
25% Grenache, 25% de Carignan, 20% Cinsault, 10% Aramon, 10% Counoise, 
10% Œillade 
 
CULTURE  
 
Certified organic since 2012. Certified Biodynamic since 2020. 
Traditional working of the soil. No pesticides. No herbicides. No phytosanitary 
products. Manual harvesting in small cases. 	
 

VINIFICATION  
 
Whole clusters fermentation during 1 week. Ageing in concrete vats for 10 
months. No addition of any oenological products. 	
 

TASTING NOTES  
 

Displaying a very perfumy bouquet. Crunchy fresh fruit aromas of red berries. 
Seducing, lighter on its fit while staying loyal to the scents of the south of 
France. Surprising freshness at the finish making it a true “Vin de Soif” !	

 
 

	


