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CLOS DES BRUSQUIÈRES 
Region: Southern Rhône (Vaucluse)   Village: Châteauneuf du Pape 

Winemaker: Claude Courtil 

 

Property: 8.5 hectares (21 acres) 
 
For five generations the Courtil family has been a family of traditional vignerons. Since 1969, Claude 

Courtil has been at the helm of Clos des Brusquières. Claude was only 18 when he inherited the domaine 

from his late father which makes him one of the most experienced producers in all of Châteauneuf-du-

Pape! Having to start at such a young age and all by himself, Claude was lucky to have an experienced and 

knowledgeable cousin in the form of Henri Bonneau. Henri showed young Claude the ropes and today 

we can still see the impact Henri has made at Clos des Brusquières.  

The name of the domaine is derived from a parcel in the northwest of the appellation called “Les 

Brusquières.” Claude’s grandfather deposed the name Clos des Brusquières in 1926. Today, Claude is 

aided by his wife, affectionately nicknamed ‘Nanou,’ and his son, David. 

 

CHÂTEAUNEUF DU PAPE ROUGE 

 
80% Grenache, 10% Mourvèdre, 9% Syrah, 1% 10 grapes permitted in AOC 

The vines are spread over three main parcels: Tresquoys, Brusquières, and Le 

Parc which is the parcel located inside the walls of the famous château.  

The average age of the vines is 40 years, but some vines are over 100 years old. 

Harvest is done by hand with medium-sized crates being the receptacle of 

choice.  

Remaining very traditional and only making a single wine, Claude only began 

using a destemmer in 2003. He has opted to use it only if necessary, as opposed 

to making it a systematic step in the process.  

Vinification begins with a cold-soak in his cement tanks for the first couple of 

days and the allow the fermentation to commence slowly. Remontages 

(pumpovers) are performed daily with Pigeages (Punchdowns) and Déléstages 

(transferring the wine to an empty tank for a few hours then returning it to the 

same tank with the skins) are performed as needed.  

Claude uses several neutral demi-muids (600L barrel) as well as cement tanks to 

age the wine for 14-24 months before bottling. 
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