
 ARBOR FARMS MARKET 

         The Rhône Valley 

 
 
 
 
 
 
 
 
 
 
 
 
 

2024 Famille Coulon Le Petite Renard Blanc - The eighth-generation of this 
family-owned winery in Châteauneuf-du-Pape sources biodynamically-
farmed fruit from within 40 kilometers of their estate for this wine. A blend 
of Rhône grape varieties, it is rich on the palate, with notes of peaches,   
apples and a hint of anise. Enjoy with roast chicken or creamy pasta.$22.99   
Bottles ordered:           ______________ 
 
2022 Jean-Claude Marsanne Viognier “Les Ruisseaux” - The Marsanne 
family has a long history in the Northern Rhône and the current generation 
still makes the wines as their grandfather did. “Les Ruisseaux” means streams 
in French and the stream next to this vineyard transports granite deposits 
from St. Joseph to the vines. Apricots, orange curd and a hefty dose of   
minerals with great balance. For pan-fried whitefish or baked brie.   $34.99            
Bottles ordered:                                   _____________ 

 
2022 Domaine Jolivet Saint-Joseph “L’Instinct” - Bastien Jolivet inherited 
the family winery in 2014 and instead of selling grapes to the local         
cooperative he decided to create his own bottlings. This Syrah is organically-
grown in granite soils. Plums, pomegranate, and black currants with touch of 
grilled bay leaves. Pair with roasted sausages or steak fajitas.    $33.99      
Bottles ordered:                                    ____________ 
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2022 Château Montmirail Vacqueyras “Les Deux Frères” - Founded in 
1960 by Maurice Archimbaud and run by his grandchildren today. 70% 
Grenache, 20% Syrah, 10% Mourvèdre. An elegant wine, featuring flavors 
of ripe blackberries, black plums, garrigue and minerals with moderate 
tannins. A good match for pot roast or aged cheeses.             $27.99 
Bottles ordered:              _______________    

 
2022 Famille Gras Côtes du Rhône “Les Vieilles Vignes” - The Gras 
family, which owns Domaine Santa Duc in Gigondas, has been making wine 
in the area since 1874. This bottling is made from typical Rhône grape   
varieties purchased from their friends who no longer produce their own 
wine but still grow excellent grapes. Complex notes of black raspberries 
and plums with a hint of black peppercorns and tobacco leaf. Try it with 
hearty cassoulet.                    $24.99 
Bottles ordered:           _____________ 
 
2022 Château du Trignon Rasteau - The members of the Quiot family 
have been winegrowers in the Rhône and Provence since 1748 and own 
multiple estates in the regions. 65% Grenache, 35% Mourvèdre. Dark and 
rich, this wine will reveal more of itself with decanting. A nose of violets 
and lavender precedes a palate of black fruits and earth. Pair with roast 
lamb, prime rib or a meaty stew.                                            $29.99 
Bottles ordered:                         ______________ 
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