
7, zone viticole de Jassoux Grand Val
42410 Chavanay

+33 (0)4 74 54 41 10 
contact@hpvilla.fr

Iconic northern Rhone Valley appellation 
Saint-Joseph, the source of Hugo and Pauline’s 
winegrowing ambitions, is located in Chavanay, 
the land of their ancestors.

With its spicy personality and its powerful black 
berry notes, characteristic of the Saint-Josephs 
from the appellation’s northern growing area, 
this wine displays plenty of fleshy matter on 
the palate, lasting through to the finish.

Grape variety: 100% syrah 

Soils: light, comprising schist and gneiss 
on a granite bedrock. 

Winemaking: 100% destemmed harvest. 
10 to 15-day maceration. 

Maturing: 12 months in 500 and 600-liter 
oak casks. Racking and blending, 6 weeks 
before bottling. 
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Iconic northern Rhone Valley appellation 
Saint-Joseph, the source of Hugo and Pauline’s 
winegrowing ambitions, is located in Chavanay, 
the land of their ancestors.

With its spicy personality and its powerful black 
berry notes, characteristic of the Saint-Josephs 
from the appellation’s northern growing area, 
this wine displays plenty of fleshy matter on 
the palate, lasting through to the finish.

Grape variety: 100% syrah 

Soils: light, comprising schist and gneiss 
on a granite bedrock. 

Winemaking: a third of the juice is 
derived from a whole harvest. 
10 to 15-day maceration. 

Maturing: 12 months in 500 and 600-liter 
oak casks. Racking and blending, 6 weeks 
before bottling. 
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