Chateau Gigognan M

CHATEAD GIGOGNAN Chateauneuf du Pape

The Domaine at-a-glance

Owner: Jacques Callet

Winemakers: Laure Ambroise and Eloi Diirrbach

Management & Marketing: Brigitte Maranber, Frédéric Bayle

Seil: Very rocky, Galets Roulés ~ Owned Since: 1996

Size: 70 Ha Location: Sorgues - Southern Rhone Valley

Appellations Produced: Cotes du Rhone 14 ha, Cotes du Rhone
Villages 26 ha, Chateauneuf du Pape 30 ha

Chateau Gigognan, located near the village of Sorgues in an area |
known as “Le Grand Gigognan” , K [
Jesuit monks as a priory on the foundations of a former prominent
monastery. The Callet family acquired this domaine in 1996 and
constructed a high-tech winery in 1998. The former priory, built in
the style of a classic Provencal manor house, has been recently

centu

remodeled to house the beautiful offices and tasting room for the Frédéric- Sales Manager
domaine. With the help of their winemaker, Laure Ambroise, and Brigitte - Administrative Manager,
consulting winemaker, Eloi Diirrbach (of Domaine de Trévallon), & Christophe- Cellar Master

they have transformed this domaine into a world class winery.

Their top wines come from the Clos du Roivineyard, entirely enclosed by an ancient wall (now in ruins). These vineyards are
located at the southern end of the appellation and are some of the first to be harvested. The vines average 30 years in age with
7] some vines planted in 1900 (over 100 years old). The domaine uses organic methods in their vineyards
and restricts yields to a maximum of 35 hl/ha. The philosophy at Gigognan is to utilize a balanced
mixture of modern practices and equipment, and traditional methods in order to produce natural wines
of the highest quality.

Chateauneuf du Pape is probably the best known appellation in the entire Rhone Valley. The
foundation for the entire Appellation Contrdlée system in France is based on the rules drawn up in 1923
by Baron Le Roy of Chateau Fortia and other Chateauneuf producers. The most remarkable feature of
Chateauneuf du Pape is the soil. The soil of the appellation is famous for its rounded, baseball sized
cobbl e stones called “galets roulés”. The gpl et
day and radiate heat at night. There are as many as thirteen grape varieties which can be included in the
wines of Chateauneuf du Pape. Red grapes: Grenache, Syrah, Mourvédre, Cinsault, Vaccarése,
7 Counoise, Terret Noir. White grapes: Muscardin, Clairette, Grenache Blanc, Picpoul, Picardin,
Winemaker Bourboulenc, Roussanne. All thirteen varieties can be used in the final blend for the red Chateauneuf du
Laure Ambroise Pape , yet rarely are. White wine accounts for only 7% of the total production of Chateauneuf du Pape.

92 Points—Wine Spectator

Chiteauneuf du Pape-f R®gent 6 Rouge ROO

Technical Notes: The grapes are all hand-harvested with very low

CHATEAU GIGOGN AN yields (23 hl/ha), and are 100% de-stemmed. Fermentation takes place
in temperature-controlled tanks with a 5 day maceration. The wine is

& then aged in combination of oak barriques and cement tanks where it

rests a minimum of two winters. The wine is lightly filtered before

bottling.
7//////:( ot @/{/ﬁ/}/ e "

Tasting Notes: The 2007 “Vigne du Regelpt
Chateauneuf du Pape. While rich, dark, and concentrated, the wine still
maintains a beautiful balance. Aromas of cassis, cherry pie, and black
pepper dominate the nose. In the mouth the wine is full of lush, dark
fruit tempered slightly by soft ripe tannins. With 50% Syrah, this wine
is a bit darker and more brooding than many Chateauneuf du Papes,
50% Syrah, 48% Grenache, which makes it a great match for meat dishes, especially leg of lamb,
2% Mourvedre grilled meats, and game.

CHATEAUNEUF DU PAPE

APPELLATION CHATEAUNEUF-DU-PAPE CONTROLEE
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