DUPÉRÉ BARRERA
Country: France
Region: Provence
Appellation(s): Côtes de Provence, Côtes du

Rhône Villages, Bandol
Producer: Emmanuelle Dupéré and Laurent
Barrera
Founded: 2001
Annual Production: 5,800 cases
Farming: Organic
Website: www.blogduperebarrera.com
Unlike so many of our producers who were
born into the trade, Emmanuelle Dupéré and
Laurent Barrera did not start their careers in wine. Emmanuelle was, and still is, a professional
singer, and Laurent a geological engineer on the island of Réunion, near Madagascar. In 1998,
Laurent decided to change direction and enrolled in viticultural school in the Var. Emmanuelle
already had a degree in Wine Commerce, but went back to school to learn the production side of the
business. Their studies brought them together with great winemakers from various regions of
France, and as they learned from these experienced producers, they gained a deep respect for the
unadulterated expression of the fruit so prevalent in naturally-made wines.
There is nothing average about this husband-and-wife team of enologists: they consider every detail
with both brainy enthusiasm and heart. These eco-conscious artisans could never be accused of not
walking their talk, either. They adhere to organic methods in the vineyards and are now also
incorporating biodynamic practices, adding even stricter discipline to their intense workload. Their
winemaking process allows the natural character of the wine to speak for itself, with minute doses of
sulfur, no fining or filtration, and bottling during optimal weather conditions when the atmospheric
pressure is just right. With one cuvée of Côtes de Provence, they take it to the next level: everything is
done by hand with absolutely no machinery – earning the name Nowat (no watt=no electricity).
Consider their “Cuvée Très Longue Macération” for some très long aging, too. The Dupéré Barrera
team captures the essence of their region beautifully: rich, sun-kissed fruit, savory herbes de Provence,
and long, lingering finishes. Travel to sunny Provence with the pop of a cork.
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DUPÉRÉ BARRERA (continued)
Wine
Côtes de Provence Blanc

Clos de la Procure

Côtes de Provence Blanc
“Nowat”
Côtes de Provence Rosé
“En Caractère”
Côtes de Provence Rosé

Clos de la Procure

Côtes de Provence Rouge

Clos de la Procure

Côtes de Provence Rouge
“En Caractère”

Côtes de Provence Rouge
“Nowat”
Côtes de Provence Rouge
“Cuvée Très Longue
Macération”
Côtes du Rhône Villages
Bandol “Cuvée India”

Vine Age

Soil Type

Ugni Blanc

55 years

Clay,
Limestone

20-50 years

Clay, Schist,
Limestone

N/A

20-50 years

Clay, Schist,
Limestone

N/A

Clay,
Limestone

6 ha

Schist,
Limestone

2 ha

Schist

1 ha

Alluvial
terraces

N/A

Clay,
Limestone
scree

N/A

Vermentino (primarily)
Sémillion
Ugni Blanc
50% Mourvèdre
1/6 Grenache
1/6 Cinsault
1/6 Syrah
35% Mourvèdre
35% Grenache
30% Cinsault
30% Grenache
30 % Mourvèdre
20% Syrah
10% Carignan
10 % Cinsault
50% Grenache
30% Mourvèdre
20% Carignan, Cabernet

1 ha

30-50 years

50 years

40+ years

Sauvignon, Cinsault, and
Ugni Blanc

50% Cabernet Sauvignon
10% Syrah
30 years
20% Mourvèdre
20% Carignan
30% Syrah, Carignan,
Mourvèdre
30 years
70% Cabernet Sauvignon
Varies
60-80% Syrah N/A
20-40% Grenache
Mourvèdre

N/A

“ha”=hectares; one hectare equals roughly two and a half acres
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DUPÉRÉ BARRERA (continued)
VITICULTURE / VINIFICATION
Côtes de Provence Blanc Clos de la Procure :
All grapes are harvested by hand
Grapes are pressed using a manual press
Fermentation is natural and no additives are used
The various press runs are vinified separately in barrels from Château d’Yquem and in 30%
new oak barrels
The wine ages on fine lees, without stirring, for 14 months
In 2008, the wine did not go through malolactic fermentation
Bottling is done by hand on a waning moon with thought given to the atmospheric pressure
Côtes de Provence Blanc “Nowat” :
Low yields of 30 hl/ha
Mostly Vermentino, with equal portions of Ugni Blanc and Sémillion
No electricity is used in the making of this wine from start to finish, hence “Nowat” (nowatt)
All grapes are harvested by hand and pressed by hand
Fermentation is natural and no additives are used
No pumps are used to move the wine
Juice from the press is racked into oak barrels for fermentation—barrels are divided between
two-year old barrels and new (from the forest of Jupille)
Wine ages on fine lees for 12-18 months, depending on the vintage
Côtes de Provence Rosé “En Caractère” :
Grapes are entirely de-stemmed (half of which come from the Clos de la Procure vineyard,
and the other half sourced from the grapes used for “Nowat”)
The juice of Mourvèdre is obtained by saignée, while the juice of the Cinsault and Syrah is
obtained by direct press
Wine is vinified in cuves
Wine does not undergo malolactic fermentation
Côtes de Provence Rosé Clos de la Procure :
Grapes are entirely de-stemmed
The juice is obtained by saignée
Wine is vinified in oak cuves
Wine does not undergo malolactic fermentation
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DUPÉRÉ BARRERA (continued)
Côtes de Provence Rouge Clos de la Procure :
All grapes are harvested by hand and 100% de-stemmed
Grapes are crushed by foot
Fermentation is natural and no additives are used
No pumps are used to transfer the wine
Wine is vinified in small, open cuves, sizes 300-L to 1500-L
Punch-downs are done daily for the first 15 days of fermentation
The wine is aged in French oak barrels from Château d’Yquem, Beauséjour Bécot, and
Domaine de la Romanée Conti
Côtes de Provence Rouge “En Caractère” :
Grapes are sourced from the oldest vines with the lowest yields, from the vineyard, Clos de la
Procure
All grapes are harvested by hand and 100% de-stemmed
Grapes are crushed by foot
Macerations last for 3 weeks
Fermentation is natural and no additives are used
Wine is vinified in small, open cuves, sizes 750-L to 1000-L
Punch-downs occur daily and by hand for 15 days. The grapes are then put back in contact
with the juice in barrel for another two months
The wine is aged for 16 months in two-year old barrels for 16 months
Wines are bottled unfined and unfiltered by gravity (without pumping) during a waning
moon under high atmospheric pressure
Côtes de Provence Rouge “Nowat” :
No electricity is used in the making of this wine from start to finish, hence “Nowat” (nowatt)
All grapes are harvested by hand and 100% de-stemmed
Grapes are crushed by foot
Fermentation is natural and no additives are used
No pumps are used to move the wine
Wine is vinified in small, open cuves, sizes 700-L to 1000-L
Punch downs are done daily for the first 15 days of fermentation
Must is hand pressed
The wine is aged for 18 months in French oak barrel from Tertre Rôteboeuf and Domaine
de la Romanée Conti
Bottling is done by hand on a waning moon with thought given to the atmospheric pressure
The wine is not filtered or fined
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DUPÉRÉ BARRERA (continued)
Côtes de Provence Rouge “Cuvée Très Longue Macération” :
All grapes are harvested by hand and 100% de-stemmed
Grapes are crushed by foot
Punch downs are done daily for the first 15 days of fermentation
Fermentation is natural and no additives are used
Maceration lasts for 8 weeks
Wine is vinified in small, open cuves, sizes 750-L to 1000-L
The wine is aged in French oak barrel for 20 months
Bottling is done by hand on a waning moon with thought given to the atmospheric pressure
The wine is not filtered or fined
Côtes du Rhône Villages Rouge :
Blend consists of old-vine fruit with very low yields
Grapes are entirely de-stemmed
Cool skin maceration over two weeks
Malolactic fermentation occurs in French oak fûts (second-year barrels)
Bottled manually by gravity under a waning moon, unfined and unfiltered
Bandol “Cuvée India” :
Blend is almost entirely comprised of Mourvèdre
East, south-east, and northern sun exposure
Harvested at the beginning of October
90% of harvest is de-stemmed
Long fermentations of 4-6 weeks, with punch-downs, regular pump-overs, and gentle, slowmoving pump-overs
Wine ages for 36 months (18 months in foudres and 18 months in old, oak fûts from Domaine
de la Romanée Conti and Domaine de Beauséjour Bécot
Yields range between 25-30 hl/ha
Bottled manually by gravity under a waning moon, unfined and unfiltered
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