
 
WWW.STORKWINECOMPANY.COM 

 

  
 
APPELLATION 
AOC COTES DE PROVENCE 
COLOR 
ROSE WINE 
VINTAGE 
2023 
FARMING 
ORGANIC 
VINE AGE 
40 YEARS AVERAGE 
VARIETAL 
80% CINSAULT, 10% GRENACHE, 10% SYRAH 
ALCOHOL 
13% 
SOIL 
LIMESTONE AND CLAY 
FERMENTATION 
GRAPES ARE 100% DESTEMMED 
FERMENTATION OF 4 WEEKS. 
FERMENTED WITH NATURAL YEASTS. 
AGING 
6 MONTHS IN CONCRETE TANK. 
FILTERED & FINED. 
SO2 
60 MG/L  
AGING POTENTIAL 
2 YEARS 
CASES PRODUCED 
3 300 CASES 
TASTING NOTES 
“A pretty, very pale pink/orange color with aromas of 
wild strawberry, raspberry, rose and citrus, with a hint of 
stone fruits as well.  
The palate is light and elegant with subtle berry fruits, a 
hint of citrus and stone, and has nice density and 
length. This is a light and lovely rosé for all year 
enjoyment, sipped by itself or with grilled fish, white 
meats, salade Niçoise and mild cheeses” 
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 CAMILLE 

 
 
 

THE STORY 
 

The road travelled over the last 30 years makes Philippe Benezet of 
Domaine Turrene proud. Phillipe has now found the right formula: healthy, 
organic grapes, indigenous yeasts, almost no sulphur and, above all, 
wines that express themselves better! Philippe grew up in Sedan, but has 
always felt like a child of the South. His parents, originally from the South 
of France, having landed in the Ardennes where they ran a chocolate 
factory. At the end of his adolescence, in 1983, young Philippe chose to 
train in viticulture and ended up in Hyères. Phillipes mother inherited a 
vineyard in the 1960s in Cuers en Provence, between Toulon and 
Brignoles. The family had sold the grapes to the cooperative up until 1994, 
when Finally Phillipe was free of the contract with the co-op and could 
begin to make his own wine. The first vintages were fairly classic, but he 
soon discovered natural wine and became passionate about these 
vinification methods. Not a small matter either - he realized that he had 
to work harder and be more vigilant with his 20 hectares and his terroir. 
The fear sometimes of losing control over his wine is there, but Philippe 
Benezet holds on and continues forward with the idea of introducing 
minimal amounts of sulphur to his wines. The sorting of the grapes has 
become more and more rigorous and in the beginning of the 2000s, he 
reached a new stage, the official conversion of the entire winery to 
organic agriculture.  

 

 


