CLOS SAINT JEAN
Châteauneuf-du-Pape Deus Ex Machina
Clos Saint-Jean is a 41-hectare estate in Châteauneuf-du-Pape run by brothers
Vincent and Pascal Maurel. Considered by many critics and wine-writers as the
preeminent estate espousing the modern style of winemaking in Châteauneuf, this
cellar is one of the oldest in the region, having been founded in 1900 by the greatgreat-grandfather of Vincent and Pascal, Edmund Tacussel. A short time after its
founding and well before the AOP of Chateauneuf-du-Pape was created in 1923,
Edmund began bottling estate wines in 1910.

O R I GI N

France
APPELL ATIO N

Châteauneuf-du-Pape
SOIL

Clay limestone, galets
AGE O F VI N ES

60-100
EL E VATIO N

120 meters
VAR I E TI ES

Grenache, Mourvedre
FAR M I N G

Sustainable
FER M ENTATIO N

Fermentation in stainless steel and
concrete tanks

The various vineyards of Clos Saint-Jean are located primarily in Le Crau. This
plateau is perhaps the most iconic of the many terroirs of Châteauneuf-du-Pape
– iron-rich red clays topped with galets. While about 60% of their vineyards are
located here, specifically in the lieu-dits of Côteau de Saint-Jean and Cabane de
Saint-Jean, another 40% are located in alluvial clay and sandy soils adjacent to
the plateau. They also own a small parcel of Mourvèdre in the lieu-dit of BoisDauphin near Château Rayas planted on sandy, limestone-rich soils.
The farming at Clos Saint-Jean is fully sustainable due to the warm and dry
climate, which prevents the need for chemical inputs. Instead, Vincent and Pascal
employ organic methods for pest control, mainly pheromones, to prevent pests
from taking up residence in their vines, a process called amusingly enough in
French, confusion sexuelle. The vines tended manually, and harvest is conducted
in several passes entirely by hand.
Deus ex Machina is a literary and dramatic term for a miraculous intervention
that interrupts a logical course of events in a plot or play. A suitable name for a
cuvée that had it’s start in the torrid vintage of 2003 when Philippe Cambie and
Vincent Maurel made the decision to harvest at the end of September, weeks
after their neighbors. Deus ex Machina is a blend of old vine Grenache from La
Crau, aged in tank with equally ancient Mourvedre from the sandy soils of BoisDauphin aged in demi-muid. Deus ex Machina is only made in the best vintages.

ACCOLADES
100 – 2019 Deus ex Machina – Jeb Dunnuck
97 – 2018 Deus ex Machina – Wine Advocate
98 – 2017 Deus ex Machina – Wine Advocate

AGI N G

Grenache 12 months in concrete,
Mourvedre 12 months in French oak
demi-muids

PLACE OVER PROCESS
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