
Famille Perrin Gigondas Rouge La Gille - 2023

Grown on the very sandy soil of sedimentary safres which make up a small
part of the appellation, this Grenache shows immense suppleness, aromatic
expression and balance. A wine of great distinction and finesse.

PRESENTATION
A wine from terroirs of limestone and chalky marl with a high proportion of safres and sand
that give the Grenache unique elegance and aromatic finesse.

THE VINTAGE
2023 was a year full of contrasts, which required great composure and experience to deal
with the climatic hazards. The winter was mild followed by a wet spring then a summer
oscillating between hailstorms and drought, before a complicated harvest period, between
August 17 and September 20. A permanent risk of rain and unpredictable weather forecasts
required us to constantly adapt our plans in order to harvest our grapes, of good quality and
well concentrated in sugars, at their optimal phenolic maturity. At the end of the harvest, the
meticulous work was more than rewarded: this very unusual vintage proved to be very
promising, perfectly well balanced across all quality indicators. In the cellar, we are
pleasantly surprised by the freshness of the whites. The terroirs resisted drought and offer
magnificent balance. Low temperature fermentations helped preserve the aromatics. The
reds required long macerations in order to extract all the essence of the vintage. The wines
from the lowlands are crisp and delicate, the wines from the hills stand out for their density
and the radiance brought by the granite. The aging period has now started, the wines will
improve and the textures will slowly become more complex in the cellar.

LOCATION
The vineyards of Gigondas are split into two distinct areas: the plain and the Dentelles, with
the finest terroir to be found just between the two. It is there, mid slope, that the vines that
produce this wine grow, caressed by a current of cool air rising from the valley to the west of
the village. It is one of the most historic vineyard areas in Gigondas.

TERROIR
Limestone, chalky marl, clay, and sedimentary sand known as safres. The vines are grown on
north-west facing hillsides, and in certain old parcels of Grenache planted in sand there are
pre-phylloxera vine-stocks. This magnificent terroir provides the excellent permeability that
gives unique finesse and elegance to mature Grenache, as well as superb freshness.

AGEING
After being picked by hand, the grapes are sorted, crushed, and vatted in the cellar. The
maceration period is long in order to soften and mellow the tannins. The result is a wine of
tremendous delicacy that emphasizes the finesse of the Grenache. It is the key variety of this
wine, which is of exceptional elegance, and the decision to assign Syrah to a supporting role,
even taking into account colour and structure, was a conscious one. Extraction by manual cap
punching. After malolactic fermentation and blending, short vinification with ageing in
foudres or conical wooden vats for one year.
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ABUSE OF ALCOHOL IS DANGEROUS FOR YOUR HEALTH. DRINK RESPONSIBLY.



Famille Perrin Gigondas Rouge La Gille - 2023

VARIETALS
Grenache, Syrah

14,5 % VOL.
Contains sulphites. 

SERVING
Serve at 16°C with veal cutlets with morel mushrooms or crispy roast shoulder of lamb.

TASTING
Beautiful, clear garnet color with shiny reflections. With great finesse, the nose offers a complex aromatic bouquet dominated
by notes of black pepper, green pepper and pink berries highlighted by a hint of licorice. Delicate and delicious, the palate
reveals a soft and silky texture that harmoniously accompanies elegant notes of cinnamon and liquorice.

FOOD PAIRINGS
Enjoy with a Ventoux pork chop with fresh thyme and mashed potatoes.
Rustic rhubarb and strawberry tart

REVIEWS AND AWARDS

92+/100
"Crafted from equal parts estate-grown and purchased fruit, the 2023 Gigondas La Gille reveals a
gourmand, subtly reductive bouquet of spices, dark wild berries and garrigue. Medium- to full-bodied, juicy
and sappy, it’s precise and layered with velvety tannins that carry through to a long, penetrating finish. This
is a stunning blend of 90% Grenache Noir and 10% Syrah."
Wine Advocate, 16/10/2024
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