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Two famed producers of the Southern Rhone are determined
to let the world know that wines from Chateauneuf-du-Pape

he appellation of Gigondas lies north-east of Chateauneuf-du-Pape

in the lee of the Dentelles de Montmirail — a limestone
escarpment that rises from the Rhone’s river plains and cloisters the
village of Gigondas. It is one of France’s great wine settings and home
to a clutch of its most distinctive wines. Here, grenache rules with
mouvedre and syrah supporting. It is the classic GSM blend, to use the
Australian shorthand. Gigondas, at its best, is an intense wine: highly
perfumed, rich and plummy, full of complex, savoury characters — dark
chocolate, leather, wild flowers, herbs, hot stones, pepper and spice.

Unfortunately, Gigondas appears doomed to live in the shadow of
nearby Chateauneuf-du-Pape to which it is constantly compared —
despite making grenache-accented wines that speak their own language.

If Gigondas is to achieve recognition on its own terms, much rests
on the shoulders of Louis Barruol of Chiteau de Saint Cosme and
Yves Gras of Domaine Santa Duc. Barruol and Gras are two of
Gigondas’ brightest stars, each with centuries of wine making in their
families and a vision for what modern Gigondas can be.

Barruol, who makes Chéiteauneuf-du-Pape as part of his negotiant
business, has run out of patience with those wishing to compare the
two. “Please explain to the people: stop the comparison between
Chateauneuf-du-Pape and Gigondas. This is another universe for
grenache. It has never been and will never be Chéteauneuf-du-Pape.”

are no comparison tostheir limestone-influenced Gigondas.

So what then is Gigondas? Barruol has clearly answered this one
“The geology here is very special. This is where you get the
largest amount of limestone in the Southern Rhéne. It is everywhere
— on the hills, the flats. The relationship here between grenache and
limestone is one of finesse.

“Itis also about climate and altitude. We are oriented north-north-
west and at 300 metres. It makes for much more balanced grenache
— there is expression, character, balance and freshness. Gigondas is a
kind of El Dorado for grenache.”

If anyone is entitled to speak for Gigondas, it is the intense, peripa-
tetic and often combative Barruol. The Saint Cosme estate has

before:

belonged to the Barruol family since 1570, with wine made here since
Gallo-Roman times using the underground tunnels that today house
some of Barruol’s best barrels.

Barruol is an inveterate explorer and is 17 years into “observing”
the complex geology of the 15-hectare estate. This journey began in
1992 when he became the 15th generation of his family to grow and
make wine at Saint Cosme. “I had strong targets. But you learn and
learn and make your targets more precise. Our job is one of observa-
tion. It is a job where you shouldn’t decide anything in advance. You
need to remain humble and just accept that you can’t know things in
advance. It is too complicated even though we have five centuries of
experience on this vineyard.”

Despite the unknowns, Barruol’s Gigondas wines do have a
signature style, most evident in the estate wine (about 70 per cent
grenache, 20 per cent syrah, eight per cent mourvedre and two per
cent cinsault) and the prestige Gigondas Valbelle (90 per cent
grenache, 10 per cent syrah, some new oak). Each is highly perfumed
and light on its feet — not the bruising, muscular wines commonly
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associated with Gigondas, It is a style that invites comparisons not
with nearby Chateauneuf-du-Pape but with the classic syrah’s of Cote
Rotie and, with bottle age, Burgundy.

Barruol, who also produces Cote Rétie in his negotiant business,
appears more than comfortable with this comparison. “Yes, I make
my Cote Rotie pretty much like T make my Gigondas. We love syrah
and it works marvellously in this microclimate. But I shouldn’t use
too much because it hides the real character of Gigondas. Gigondas
should be based on grenache.”

If there is a Gigondas story that inevitably leads to comparison
(at least in Australia and New Zealand, where Saint Cosme and
Santa Duc are Gigondas’ most visible producers), it is that of
Barruol and Santa Duc’s Yves Gras.

Like Barruol, Gras inherited a legacy in Santa Duc — 22 hectares of
mostly old vines that have been in the family for a modest four
generations. Unlike Saint Cosme, whose plantings are scattered across
the lower slopes of the Dentelles, Santa Duc’s vines lie predominantly
on the flat plain that spreads towards the Rhone from the foot of the
mountains. Here the soils are clay-rich limestone, with scatterings of
river stones, a reminder of the influence the Rhéne still has in its

Gigondas, at its best, is an intense wine: highly perfumed,
rich and plummy, full of complex, savoury characters.

southern reaches. Gras also has three hectares of vines on sandy
limestone in the lower contours of the hills.

Gras’ Gigondas wines may appear as burly as their maker at first
glance, but go on to display a core of elegance, finesse and stony
minerality — what Gras calls “freshness”. Make no mistake, these are
concentrated wines that need time (Gras’ marvellous 2001 Gigondas is
only now nearing early maturity). )

Santa Duc’s estate wine is a blend of
75 per cent grenache, 10 per cent mourvedre,
10 per cent syrah and five per cent cinsault.
The prestige Hautes Garrigues cuvee is 80 per
cent grenache and 15 per cent mourvedre
(from 80 and 40-year-old vines, respectively).
Syrah and cinsault round out the blend.

“Here, the two great grapes are grenache
and mourvédre,” Gras says. “I believe that
grapes perform best at the climatic limits —
and this is the northern limit for grenache
and mourvedre. Syrah grows too fast.”

If one achievement links Barruol and
Gras (and there are many), it is their work
with grenache, potentially “a reckless provider
of alcohol in a blend”, as one critic put it.
Both men seem able to rein in the grape
without stomping on its fruity opulence.

For Gras, grenache is an exercise in
common sense. At Santa Duc it is dry grown,
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PROMISING SIGNS
The precious vines
of Santa Duc and the
limestone soils from
which they come.

which Gras believes helps achieve the balance between alcohol and
complexity. “You need the concentration to keep the alcohol, but you
shouldn’t taste the alcohol,” he says. Yields are low — 30 hectolitres per
hectare. Gras also devotes winery time to lees work, critical in his view
for creating the right balance of fruit and tannins, as well as helping
prevent the oxidation to which mourvedre and grenache are prone.

Still, regardless of his facility with grenache and the benchmark
quality of his wines, Gras is both irked by and resigned to the shadow
cast over Gigondas by Chateauneuf-du-Pape and the American critics
who lavishly praise the latter commune’s wines. And this is in spite of
being a long-time favourite, together with Barruol, of The Wine
Advocate and its famed publisher, Robert Parker.

“The American critics love Chateauneuf-du-Pape,” Gras says. “For
them, it is the great Rhone wine. I can’t say they don't like Gigondas
— they just don’t pay much attention to Gigondas.”

Barruol puts it more bluntly: “Journalists and critics are not
brave enough to speak the truth; to say that Gigondas is fantastic as
well [as Chéteauneuf-du-Pape]. It’s a nonsense.”

Meanwhile, Barruol and Gras are getting on with business in
what Barruol calls “a cold climate in the hot sun, a cold corner of
the South”. For Barruol, this means translating his years of wanderings
into three lieux dits (named or single-vineyard wines), each
different expressions of pure grenache.

For Gras, it means further developing his supporting cast of local
village wines — from Vacqueyras, Sablet, Séguret, Roaix and Rasteau
—as well as his Gigondas cuvees. Gras has also made the leap into local
cuisine with Bistro du’O (Rue du Chateau Haute-Ville) in the historic
town of Vaison la Romaine, a stylish restaurant carved into the lime-
stone below Vaison’s crumbling citadel.

Barruol and Gras have the wonderful fortune to wake up each day
and look up to the slowly eroding peaks of the jagged Dentelles, the
only place on earth where they can make the wine of their ancestors.
As Barruol puts it, “For millions of years these mountains have
been our reserve of limestone. We have so much limestone.
And that is the secret of Gigondas.” !

WINES TO TRY

2007 CHATEAU DE SAINT COSME COTES-DU-RHONE,
A$18/NZ$20

This wine is 100 per cent syrah, rare for a Cétes. The style
should be immediately familiar to Australian palates. Sweet,
juicy fruit with mouthfilling plumminess. There is a velvety
quality and supple tannins. A touch of graphite recalls the
wine’s rocky origins. Like all Saint Cosme wines, it gets
better after a couple of hours open.

2006 CHATEAU DE SAINT COSME GIGONDAS, A$45/NZ$40
Saint Cosme’s 2006 is the new release and still in its infancy.
There’s pepper, spice and hot stones on the nose, but it’s

a hint of what’s to come. The palate is more revealing

— a shell of firm tannins that gives way to a core of silky
grenache and strong mineral flavours. Dark chocolate

and black pepper add further interest. Just needs time.

2006 CHATEAU DE SAINT COSME GIGONDAS VALBELLE,
A$70/NZ$70

Richly fruited wines were produced across the Southern
Rhone in 2006, which is immediately apparent in the
Valbelle. For a young Gigondas, it is remarkably
approachable. Rich chocolate, anise, licorice and lavender
are to the fore. The tannins are mouth coating rather than
confronting. The oak handling is deft and a spine of hot-
stone minerality adds further depth and complexity.

2006 SANTA DUC COTES-DU-RHONE LES QUATRE
TERRES, A$34/NZ$25

Les Quatre Terres refers to the communes of Vacqueras,
Roaix, Seguret and Rasteau whose grenache and syrah
makes up this much-lauded cuvee. It is round and fruity,
with lots of chocolate and floral aromas. It is less earthy
than in previous years with the accent on plummy fruit
and mouth-coating tannins. Drink now or cellar.

2005 SANTA DUC GIGONDAS, A$70/NZ$60

Fresh, aromatic and concentrated, this is a big Gigondas
from a warm year. The nose is all chocolate, garrigue and
stone, with a body of round, savoury fruit. As the wine
opens, chocolate, violet and herb flavours come to the fore
backed by brisk tannins. This wine should add new layers
of complexity and age more quickly than the sturdy ’04.

2005 SANTA DUC GIGONDAS PRESTIGE DES HAUTES
GARRIGUES, A$105/NZ$100

This blend of principally old-vine grenache and mourvedre
is a highly concentrated, ripe, stomach-warming wine.
However, there is plenty of subtlety and finesse buried
within (2005 was picked late after a slow ripening).

Already there are pronounced mineral notes to
complement the smoky, chocolatey fruit flavours.

Power, elegance and uniquely Gigondas.
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WINE DIRECTORY

Source all the wines in this issue with our guide to stockists and distributors.

BERCORN WINE
us: (02) 6373 3106, www.abercornwine.com.au

ALLUVIALE
Aus: (02) 9739 6467, www.eurocentricwine.com.au
NZ: (06) 875 0388, www.alluviale.com
ALPHONSE MELLOT LA MOUSSIERE SANCERRE
Aus: (03) 8415 0070, www.bibendum.com.au
ALTOS LAS HORMIGAS MALBEC
Aus: (08) 9212 9100
AMISFIELD WINE COMPANY
Aus: 1300 655 732, www.dejavuwines.com.au
NZ: (03) 442 0556, www.amisfield.co.nz
ARLEWOOD ESTATE
Aus: (08) 9757 6676, www.arlewood.com.au
ARRIVO WINE
Aus: (08) 8390 3907, www.arrivo.com.au
ATA RANGI
Aus: 1300 663 633, www.negociantsaustralia.com
NZ: (06) 306 9570, www.atarangi.co.nz
AUDREY WILKINSON
Aus: (02) 4998 7411, www.audreywilkinson.com.au
AUROCH
Aus: (03) 9495 6373, tsa@thespanishacquisition.com

ALTHAZAR

Aus: (08) 8562 2949, www.ishtarwine.com
BANNOCKBURN VINEYARD
Aus: (03) 5281 1363, www.bannockburnvineyard.com
BARWANG
Aus: (02) 9722 1200, www.mcwilliams.com.au
BELGRAVIA
Aus: 0458 672 642, www.unionbank.com.au
BLACKENBROOK VINEYARD
NZ: (03) 526 6888, www.blackenbrook.co.nz
BOIREANN WINES
Aus: (07) 4683 2194, www.boireannwinery.com.au
BRAND’S LAIRA
Aus: (02) 9722 1200, www.mcwilliams.com.au
BRIAR RIDGE VINEYARD
Aus: (02) 4990 3670, www.briarridge.com.au
BROKENWOOD
Aus: (02) 4998 7559, www.brokenwood.com.au
BROOKLAND VALLEY
Aus: 131 492, www.cwines.com.au
NZ: (09) 412 6666, enquiries@constellationnz.com
BROWN BROTHERS
Aus: 1800 032 248, www.brownbrothers.com.au
NZ: 021 994 009
BURNBRAE
Aus: (02) 6373 3504, www.burnbraewines.com.au

APE BARREN

Aus; (08) 8556 4374, www.capebarrenwines.com.au
NZ: 0800 9463 792, sales@redwhitecellar.co.nz
CAPE MENTELLE
Aus: (08) 9757 0888, www.capementelle.com.au
NZ: (09) 308 9640
CAPERCAILLIE
Aus: (02) 4990 2904, www.capercailliewine.com.au
CAPRICORNIA
Aus: 0488 291 908, www.drinkz.com.au
CHAIN OF PONDS
Aus: (08) 8389 1415, www.chainofponds.com.au
CHALICE BRIDGE ESTATE
Aus: (08) 9433 5200, www.chalicebridge.com.au
CHAPEL HILL WINERY
Aus: (08) 8323 8429, www.chapelhillwine.com.au
CHATEAU CROIX DE THOMAS
Aus: (03) 9686 4122
CHATEAU DE SAINT COSME
Aus: 1300 366 084, www.vintagecellars.com.au
NZ: (09) 529 0157, www.mvauron.co.nz
CHATEAU ST JEAN SONOMA
Aus: 1300 651 650,
www.fostersgroup.com

CIGALE

Aus: (08) 8564 2059,
www.spinifexwines.com.au

CLAYRIDGE VINEYARDS

NZ: (03) 572 8151, www.clayridgewines.co.nz
CLEARVIEW ESTATE

NZ: (06) 875 0150, www.clearviewestate.co.nz
COATES

Aus: (08) 8363 9925, www.coates-wines.com
COOLANGATTA ESTATE

Aus: (02) 4448 7131, www.coolangattaestate.com.au
COOMBEND

Aus: 0409 205 100, www.pirietasmania.com.au
CORIOLE

Aus: (08) 8323 8305, www.coriole.com
CRABTREE WINES

Aus: (08) 8843 0069, www.crabtreewines.com.au
CRAGGY RANGE

Aus: 1800 655 499, craggyrange@transpac.com.au
NZ: (06) 873 7126, www.craggyrange.com
CROFT QUINTA DA ROEDA VINTAGE PORT
Aus: (03) 9894 7799, matt@qedwines.com.au

’ARENBERG

Aus: (08) 8323 8206, www.darenberg.com.au
NZ: (09) 366 1140, www.negociantsnz.com
DAVID HOOK WINES
Aus: (02) 4998 7121, www.davidhookwines.com.au
DE BORTOLI
Aus: (03) 5965 2271, www.debortoli.com.au
NZ: 021 767 462
DE IULIIS
Aus: (02) 4993 8000, www.dewine.com.au
DEVIATION ROAD
Aus: (08) 8339 2633, www.deviationroad.com
DEXTER WINES
Aus: (03) 5989 7567, www.dexterwines.com.au
DI LUSSO ESTATE
Aus: (02) 6373 3125, www.dilusso.com.au
DOMAINE DE DAMEILLAUD COTE DU
RHONE ROSE
Aus: 0418 177 591, www.euanmckay.com.au
DOMAINE GEORGES MICHEL
NZ: (03) 572 7230, www.georgesmichel.co.nz
DOMAINE ST ANDRIEU ROSE
Aus: 0447 772 387, www.cesoirwine.com

LDRIDGE ESTATE

Aus: (03) 5989 2644, www.eldridge-estate.com.au
ERIC BORDELET SYDRE BRUT TENDRE
Aus: (02) 8920 3088, www.vintageandvine.com

ELTON ROAD
Aus: (03) 8413 8310, www.redandwhite.com.au
NZ: (03) 445 0885, www.feltonroad.com
FIRST DROP WINES
Aus: 0420 971 209, www.firstdropwines.com
NZ: 0508 637 242
FOXEY’S HANGOUT
Aus: (03) 5989 2022, www.foxeys-hangout.com.au
FREYCINET VINEYARD
Aus: (03) 6257 8574, www.freycinetvineyard.com.au
FROMM WINERY
Aus: (08) 8112 4265
NZ: (03) 572 9355, www.frommwinery.co.nz

APSTED

Aus: (03) 5751 1383,
www.victorianalpswinery.com.au
GREYSTONE WINES
NZ: 027 424 871,
angela.clifford@greystonewines.co.nz

ARDYS
Aus: (08) 9755 5604, www.hardys.com.au
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HEARTLAND

Aus: (08) 8431 4322, www.heartlandwines.com.au
NZ: (09) 377 9974

HEGGIES VINEYARD

Aus: (08) 8561 3200, www.heggiesvineyard.com
HENSCHKE

Aus: (08) 8564 8223, www.henschke.com.au
NZ: (09) 366 1140, www.negociantsnz.com
HEWITSON

Aus: (08) 8443 6466, www.hewitson.com.au
HOWARD PARK WINES

Aus: (08) 9756 5200,
www.howardparkwines.com.au

HUIA VINEYARDS

Aus: (03) 8415 1120

NZ: 0508 736 444, www.huia.net.nz
HUNGERFORD HILL

Aus: (02) 4998 7666,
www.hungerfordhill.com.au

HUNTER’S WINES

Aus: (03) 8413 8366,
Www.mezzaninewines.com.au

NZ: (03) 572 8489, www.hunters.co.nz
HUNTINGTON ESTATE

Aus: (02) 6373 3825,
www.huntingtonestate.com.au

NNOCENT BYSTANDER

Aus: (03) 5962 6111,
www.innocentbystander.com.au
ISABEL ESTATE
Aus: 1300 555 821, www.mezzaninewine.com.au
NZ: (03) 572 8300, www.isabelestate.com

OHN DUVAL WINES

Aus: (08) 8563 2591, johnduvalwines.com
NZ: (09) 531 5222
JOHN FORREST
NZ: (03) 572 9084, www.johnforrest.co.nz

ANTA WINES

Aus: 1300 663 633,
www.negociantsaustralia.com
KELLERMEISTER
Aus: (08) 8524 4303, www.kellermeister.com.au
KID YOU NOT
Aus: www.kidyounot.com.au
KONRAD BUNCH
Aus: 1300 853 544
NZ: (03) 572 4110, office@konrad.co.nz
KOOYONG
Aus: (03) 5989 7355, www.kooyong.com
KRINKLEWOOD VINEYARD
Aus: (02) 9969 1311, www.krinklewood.com
KTIMA KIR-YIANNI
Aus: 1300 667 812,
www.douglaslambwines.com.au

A CURIO WINES

Aus: (08) 8327 1442, www.lacuriowines.com
LA SPINETTA
Aus: (03) 9418 7800, www.cellarhand.com.au
LAUREL BANK
Aus: (03) 6263 5977,
www.laurelbankwines.com.au
LE PIGEOULET DES BRUNIER
Aus: (08) 8112 4265
LINDEMANS
Aus: 1300 651 650, www.fostersgroup.com
LOGAN
Aus: (02) 6373 1333, www.loganwines.com.au
LOUIS ROEDERER
Aus: 1300 780 786, www.redandwhite.com.au
LOWE FAMILY WINE CO
Aus: (02) 6372 0800, www.lowewine.com
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