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Gigondas, Cru des Côtes-du-rhône

Right in the middle of the triangle making up the towns of Carpentras, 
Orange and Vaison-la-Romaine is the village of Gigondas. Once known as 
« Jucunditas » which in Latin means joy and jubilation. 

A village therefore whose destiny was to cultivate vines and make wine 
and hence led to the development of authentic winemaking traditions for 
the following two thousand years.

Roman Legion and founders of the « Colonia Julia Arausio » who were 

And today the same vines still dominate the hills of Gigondas. Under the 

and organised dimension.

Cru des Côtes du Rhône ».

-
200 winemakers 

continue this tradition.

For two thousand years, the village in the heart of the Dentelles de 
Montmirail lived mainly from its wines. Today, more than 200 winemakers 
continue this tradition.



Gigondas, its terroir

1220 hectares 

Valley vineyard. 



Gigondas, the magic of limestone

microclimate
ascending and 

descending breezes
West to North-West exposure



Gigondas, it wines

Area under cultivation 2013: 1215 ha 
Production 2013: 29,703 hl
Yield 2013: 24.43 hl/ha
Distribution of sales in volume: 35% export

Grenache grape variety

lengthen the ripening process of Grenache which needs to ripen slowly to 

ageing.  

Syrah

Mourvèdre

red Gigondas

it gives wines with a large array of aromas ranging from fruity (prunes and 
-

-
-

Historically Gigondas rosé 
the red wines. If it represents only a very small part of total production 

-

throughout a whole meal. 

Area under cultivation 2015: 1213 ha
Production 2015: 40,884 hl
Yield 2015: 33.5 hl/ha
Distribution of sales in volume: 35% export

The red Gigondas has an attractive sun-kissed robe, going from ruby to a 
rich dark purple. When young it reveals a bouquet of cherries, squashed 
strawberries and very ripe blackberries, black currants, and blueberries. 

On the palate, this Gigondas is rich and full-bodied. Its terroir is so 
complex it gives wines with a large array of aromas ranging from fruity 

Gigondas reds, if matured slowly can be kept for a long time. Their 
excellent capacity to be aged means the resulting wines are concentrated, 

Historically Gigondas rosé came about for the purpose of concentrating 
the red wines. If it represents only a very small part of total production 

varietal and its remarkable roundness on the palate. 
Its robe has a strong pink colour with purple tints. The bouquet is an 
explosion of almonds and cooked fruit. On the palate it is heady, generous 
and well balanced.
The Gigondas rosé could surprise you as an aperitif wine or hold its own 
throughout a whole meal.

In Gigondas, the Grenache grape variety, King of the Southern Rhône 
Valley varietals, has a unique character. Gigondas is a haven of freshness 
for Grenache. By limiting the sun’s rays in the morning the Dentelles help 
lengthen the ripening process of Grenache which needs to ripen slowly to 
be able to develop to its full potential. This cool micro-climate, combined 
with limestone, lends its powerful red wines a freshness and capacity for 
ageing.

The Syrah grape variety is blended in more moderate quantities. 
It reinforces the deep garnet colour and adds a fantastic aromatic burst. 
The Mourvèdre grape brings the greater aromatic complexity of spices to 
Gigondas and it adapts perfectly to being matured in oak. Finally there are 
also the grape varieties of Cinsault, Clairette as well a little amount of Terret 
noir, Cournoire and Picardan.



Gigondas, ses millésimes

2015 : un millésime d’excellence



Gigondas, ses millésimes

2015 : un millésime d’excellence



Gigondas, ses millésimes

2015 : un millésime d’excellence



Save the date :

Gigondas, les rendez - vous 2019



Maison du Gigondas
8 rue du fond du sac, 84 190 Gigondas

 
Tel. : +33 (0)4 90 37 79 60 

      
Contact : Deborah PERRIN

+33 (0)7 77 90 01 70
Email : promotion@gigondas-vin.com


