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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.

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.
In fact the first ever vineyards can be traced back to veterans of the 
Second Roman Legion and founders of the « Colonia Julia Arausio 
» who were based in the town of Orange during the lst century B.C. 
As evidence there are still Gallo-Roman vats in the wine cellars of 
Domaine de Saint  Cosme.

At the end of the 19th century, following the plagues of phylloxera 
which attacked vines all over France, olive groves were planted 
in Gigondas to replace the diseased vines. But even the olive trees 
couldn’t survive the terrible frosts in the winters of 1929 and 1956. 
They were therefore replaced once again by vines at the beginning of 
the 1960s.

And today the same vines still dominate the hills of Gigondas. Under 
the influence of Eugène Raspail, vine cultivation took on a more 
agronomical and organised dimension.

If vines have always preferred the soils of Gigondas, the wine itself 
didn’t gain recognition until 1971 when it obtained the appellation « 
Gigondas, Cru des Côtes du Rhône ».

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, Cru des Côtes-du-Rhône



Gigondas, its terroir

1220 hectares 

Valley vineyard. 

The Gigondas vineyard stretches over a surface area of 1220 hectares 
(3,014 acres). It only covers the rural district of Gigondas, which in 
turn is part of the Vaucluse region, located in the South-Eastern part 
of the Rhône Valley vineyard.

Its natural limits follow the line made by the Dentelles de Montmirail 
to the East, the Ouvèze River to the West, the Trignon torrent in the 
North and the hills leading clown from the Dentelles to the South.

Gigondas, its terroir



This tormented geology induces very extreme exposure and the Dentelles are the principal vector 
of the very important microclimate. With a Southern French climate renowned for its contrasts, it 
endures the summer heat and violent Mistral winds. With the abrupt wall produced by the Dentelles 
emerging from the plain, the Dentelles produce ascending and descending breezes which temper any 
extreme temperatures of a hot and dry climate. For the majority of the Gigondas vineyard, the West to 
North-West exposure gives perfect ventilation and helps avoid the excessive summer temperatures.

Gigondas, the magic of limestone

This vineyard is unique in its diversity. Gigondas appellation wines begin on the plateau at an altitude 
of 100m, gently climbing up around the village to finish with abrupt slopes of up to 500m high on the 
areas around the Dentelles de Montmirail; incredible pyramids of grey calcareous rocks cutting the 
Provençal blue sky.

The Dentelles de Montmirail were formed by the sea over 200 million years ago. Rising to 630m at 
the Rocher du Turc, they are a rich example of geological history. They are a combination of long 
periods of sedimentation and of the tectonic period. Situated on the fault known as the “Nîmes Fault”, 
the Dentelles mountain range emerged at the same time as the Pyrenees Mountain and the Alps. This 
geological originality is very rare in the Rhône Valley. The resulting soils produce structured and 
unique terroirs for very complex wines.
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TERTIARY : Miocene
sands, sandstones and marly layers

called “safres” in the
Comtat venaissin area

(equivalent of the Swiss “molasse”)
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Upper JURASSIC
“white limestones of Provence” 

lower CRETACEOUS
(Valanginian-Hauterivian)

limestones and marls
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QUATERNARY : colluvial fan
 feeded by

the reliefs of the Dentelles
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QUATERNARY : alluvial
terraces of the Ouveze river

(cobbles, pebbles, gravel, loam)

Les Trois Yeux

Dentelles Sarrasines

Chapelle
Saint-Côme

valley of “la Romane”

Grande Montagne

TYPICAL TERROIR
CALLED «VINALTUDE»

2  CRETACEOUS
  LIMESTONES

AND MARLS

harmonious mixture
of limestone fragments

and marl ;
good water reserve

and high availability
of cations associated

with clays

very low fertility,
altitude,

cool conditions

root system forced
by stoniness and
compactness of

limestones and marls5  “SAFRE” OF
THE HILLS

sunny slopes 
looking at the plain

the root system explores
craks of the “safre”

and meets wet marly layers
(efficient water reserve)

yellow filter sands,
fine,warm

4  MARLS OF
GARGASIAN

located in the
Romane valley

the roots spread out
in the first decimetres
of loosened marls and

plunge along the cracks
where they find water

and chemical elements

bedded and compact
 cation-rich blue marls

7  TERRACE OF OUVEZE RIVER
    (rounded limestone cobbles)

windy and sunny plateau, 
on the west of the village

the vine has a network root
which occupies freely loose
and sufficiently fertile sediments

ancient alluvial deposits
with cobbles, pebbles, gravel
sands and clays

6  COLLUVIAL  FAN : developed  
    by the small stream known as
    “Font des Papes”

fed by detritic materials
from the Dentelles, this low fan
consists of limestone fragments
slightly rounded, packed in
a sandy loam 

roots : cf. 7

limestone fragments,
sands, brown marls

Georges TRUC - œnogeologist © - 2011

Geology and soils of
Gigondas  



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.

Area under cultivation 2019: 1198 ha
Production 2019: 30,06 hl/ha
Yield 2019: 36 047 hl
Distribution of sales in volume: 32% export

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 gamet 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.

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. With age it develops truffle and woodland scents.
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 (prunes and figs) to spicy (white pepper, herbs, thyme and 
liquorice) flavours. It develops favourably with time, becoming more 
refined with age. Gigondas reds, if matured slowly can be kept for 
a long time. Their excellent capacity to be aged means the resulting 
wines are concentrated, well balanced and of exceptionnal finesse.

Historically Gigondas rosé came about for the purpose of 
concentrating the red wines. If it represents only a very small part 
of total production (about 1%), it deserves our full attention for its 
uncommonly typical of its 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.

Gigondas, it wines



2019: an incredible vintage in many ways

With the winemaking process for the 2018s only just coming to a close, memories of a particularly 
challenging vintage in terms of vineyard management were still uppermost in our minds, especially due 
to the unusually high amount of rainfall for the region. October and November, too, were particularly 
wet with nearly 400 mm, the equivalent of over half our annual rainfall in just two months.
December was mild and experienced normal rainfall for the time of year. In 2019, January, February 
and March were very dry. Winter continued to be mild, especially February, which explains why 
budburst was early. Then temperatures plummeted and the start of spring was colder than average, so 
much so that on April 5 the cooler Gigondas vineyards were almost frosty. 
Despite some rain in April, there was a clear water deficit. This cold, dry spell would influence vine 
growth, which was slow and measured, as if the vines knew they had to save resources when we had 
no idea of what lay ahead. During flowering, at the beginning of June, we noticed that the head start 
at budburst had now disappeared. This vital stage for Grenache went extremely well with very little 
shatter, except for the latest ripening areas. 

It was now the end of June. The very high rates of fruit set suggested that the harvest in Gigondas 
would be good. The trend for the summer was simple and already noticeable in the last week of June 
– temperatures were sweltering and there was absolutely no rainfall! In neighbouring wine regions, 
the temperatures were so high that there was visible damage to the canopy and the fruit. The damage 
was akin to scorching.
The same trend followed through to July and August when 52 out of 62 days were over 30°C. Rainfall 
came in at just 10 mm on July 27 – so basically, it did not rain all summer. At the end of August, the 
vineyards of Gigondas looked amazingly well. They showed incredible resistance to extreme weather 
conditions, in a very restrained way. Very little leaf trimming was required and the berries were small. 
The cooler areas and old vines with their deep root systems did not even seem to suffer in the slightest. 
It goes without saying that fruit health was impeccable.

Preliminary ripeness analyses confirmed that the weight of the berries had reached an all-time low. 
They also revealed that physiological ripeness (sugars and acids) was very far advanced. When the 
berries were tasted, however, it was obvious that phenolic ripeness was still a long way off. The rosés 
were quickly harvested but we waited until the red varietals ripened across-the-board. 
The first Syrah vines in the early-ripening areas were harvested starting on September 10. The bulk 
of the fruit was harvested after September 16 and picking ended around October 15. Right through to 
the last cluster, the grapes were in perfect health.

Once in the winery, against all the odds and despite the size of the berries, juice yields were perfectly 
respectable.The crop was a decent quantity and quality promised to be remarkable, with good acid 
balance, aromatic potential in the fresh fruit and, above all, incredible tannin concentration. Like 
in any other year, it was essential to adapt winemaking procedures – vatting time, extraction and 
fermentation temperatures – to the fruit. 
The 2019 reds are powerful, structured and deeply coloured, yet the tannins are impeccably ripe and 
impart elegant silkiness to the wines, with no aggressive characters. Most of the 2019s are accessible 
in their youth and display very respectable ageability. 

It is incredible to gauge just how much vines can adapt to extreme weather conditions. The 
resultant wines are quite simply magnificent. The added freshness stemming from Gigondas’ 
vineyard sites along with a sizeable proportion of old vines have once again allowed growers to 
focus on balance and elegance. Everyone agrees that this is one of Gigondas’ finest vintages. Such 
consistent excellence is understandably a source of pride.

Gigondas, ses millésimes

2015 : un millésime d’excellence

Gigondas, its vintages



Gigondas, ses millésimes

2015 : un millésime d’excellence2018: a great vintage offering the perfect combination  
of wine growing expertise and nature’s blessing

December 2017 marked the end of one of the driest years we have ever experienced. 2018 kicked off 
with a very significant shortfall of water but fortunately, January witnessed some substantial rainfall 
before a cold, dry February.

From March onwards, the weather switched to particularly unusual conditions for Gigondas. lt rained 
frequently, virtually every other day, setting the tempo for spring until mid-June. The incredibly 
hot temperatures created the perfect set of ingredients for promoting unprecedented fungal pressure. 
Downy mildew rapidly caused damage to the foliage and from the beginning of June, the fungus 
developed on the clusters. This widespread attack would subsequently have an impact on the crop. The 
fall in yields was fairly uneven and Gigondas was moderately affected compared to some neighhouring 
wine regions.

lronically, flowering, which occurred simultaneously with this, went well.

Next came a very dry summer, when temperatures soared. With a few exceptions, the vineyards of 
Gigondas did not suffer any water stress, and managed to hold out well until rain fell on August 9 (100 
mm). Nevertheless, the benefit of the rain was tangible on the fruit which rapidly increased in volume. 
At this stage, the vintage was top-notch, but remained fragile. Fortunately, the following weeks were 
perfectly dry. This year, we had to be attentive and particularly patient in order to pick perfectly ripe 
grapes.

Most Gigondas grapes were picked between September 15 and Octoher 5, though harvesting continued 
through to October 19 in the latest-ripening areas.

The wines are structured, elegant and balanced. Their bouquet is precise and expressive and the 
tannins very ripe. Such great balance makes the 2018s accessible and compelling, while preserving 
Gigondas’ hallmark complexity and powerfulness.

2018 enables Gigondas to prove once again how consistent and stable its vineyard sites are.

Gigondas, its vintages



Gigondas, ses millésimes

2015 : un millésime d’excellence
2017: an exceptional vintage

There was heavy rainfall in October and November 2016 but otherwise winter 2016-2017 was dry. 
January 2017 was quite cold, but the other months were warmer than average, compared to previous 
years and with this warmer weather, budbreak was two weeks early. The last 1o days of April and 
the first two weeks of May were marked by a brutal drop in temperature, with rainy spells and 
frost. Fortunately, the vineyards of Gigondas and the surrounding areas were only slightly touched. 
Vegetative growth during these four weeks was minimal.

From mid-May onwards temperatures were warmer and there was a good supply of water. The vines 
grew very quickly and flowering was imminent: it happened during a hot, dry spell and there was 
widespread couluring, particularly in areas where development was premature.
Generally speaking, areas where development was late were less seriously affected.

By the end of June, a rainfall deficit of around 35% was registered. Some 20 mm of rain fell on June 28 
but it did not rain again until September 14 (only 10 mm) and it was not until November 4 that 40 mm 
fell. At the end of August, the vineyard cycle was two weeks ahead compared to 2016. This precocity 
was less pronounced in areas that tend to be later-ripening and/or cooler. Signs of drought could be 
seen in the vineyards, but the fact that it was a small harvest meant that the vines could withstand the 
hydric stress.

As ever, evaluating exact ripeness levels was challenging: each plot is unique. Numerous vineyard 
visits, maturity tests and berry tasting were key to getting the very best out of this vintage.
Gigondas was probably the least advanced sector in what was a very early harvest. The first tanks 
were filled on September 10, with fermentation beginning around September 20-25 and the last plots 
picked around October 10. By this stage, the water deficit was at 55% (only 250 mm, from an average 
of 580 mm).

The fruit was exceptionally healthy, right down to the last grape. Juice yields were very low, and 
the wines quickly showed signs of having good tannins and aromatic character (one of the benefits 
of natural concentration). As ever, meticulous management of the vinification process meant that the 
challenges presented by this particular vintage were neatly dealt with.
The fact that this harvest was small meant that there was ample time for the fruit to ripen on the vine 
and then spend time in vat in the cellar (typically, the wines spend a long time in vat). Daily tasting 
suggested that approach, and tasting the wines post-blending confirmed this choice.

The verdict is unanimous. This is an exceptional vintage with powerful yet subtle wines displaying 
ripe tannins combined with aromatic freshness : 2017 is the third consecutive outstanding vintage.

Gigondas, its vintages



From Monday 10 to Wednesday 12 February 
Wine Paris 

During the exhibition ‘Wine Paris’, meet us on our booth Gigondas Hall 6 stand P156. You will 
appreciate about 40 Gigondas wines on free tasting.

Wednesday, June 10 
Tasting of 2019 vintage

This annual gathering gives the opportunity to taste the 2019 vintage in the same conditions as the 
journalists, sommeliers, wine professionals – that we receive in Gigondas during all year.For the 

winegrowers, wine-brokers, oenologists, this tasting is also an opportunity to share freely and friendly 
on the vintage.

From July 3 to August 30 
Gigondas ‘Atelier sensoriel’

Visit Gigondas to test your sense of smell in a bastion of medieval history – the Hospices de Gigondas! 
In conjunction with Jean Lenoir (Le Nez du Vin), the wine growers of Gigondas are delighted to 
announce the opening of a sensory workshop where you can discover the magic of wine from an 

aromatic perspective. 
Open from July 3 to August 30, admission is free and includes innovative and fun spaces; one of them 

is even specially designed to arouse your children’s sense of smell. A terroir and biodiversity area, 
with an astonishing animated film on the geological formation of the Dentelles de Montmirail, 

will offer you a different take on our mountain range…

Monday, July 20
 Les Auspices du Gigondas 

At the Hospices from 9.30am to 1pm
Discover the vintages wines available at the spectacular Hospices! The tasting is free, opened to the 

professional visitors only. You will be able to taste the wines of most part of the Gigondas winemakers.  
Masterclasses will give the opportunity to discover and taste old Gigondas wines.

 Gigondas sur Table : wine & food festival 
At the heart of Gigondas village at 8pm

Gigondas sur Table is the one of the most-popular summer wine events in Provence. 
Around 45 winemakers will be pouring, while six top Provencal chefs tempt the crowd with small 
plates of signature dishes, made from local ingredients reflecting the terroir. It all happens on the 

village square in Gigondas, from 8pm to around 11 pm.

Vos rendez-vous 2020
avec l’Appellation Gigondas

Save The Date !



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

+33 (0)4 90 37 79 60

Contact : Deborah PERRIN
+33 (0)7 77 90 01 70

promotion@gigondas-vin.com

#GigondasurTable

#appellation_gigondas

www.gigondas-vin.com


