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The wines > Gigondas > DOMAINE DU GOUR DE CHAULÉ > Gigondas Domaine Gour de Chaulé Cuvée Tradition red

The Wines

80-85% Grenache, 10-13% Syrah, 7-10% Mourvèdre from lime, clay-limestone soils, whole bunch 3-4 week concrete vat vinification, may yeast the
first vat, pumping overs, part vat emptying/refillings below 1060 gravity, then light pumping overs, max temperature 30°C, vat raised 6 months,
then aged 70% concrete vat, 30% 2-year 600-litre oak casks & large barrel 10 months (before early 2010s was 50% concrete vat, 50% 60-70 hl large
barrels, until 2003 100% large barrels), then all the wine concrete vat raised 6 months, unfined, unfiltered, 20-30,000 b

2015 

attractive red robe, has lustre. The bouquet rests on an elegant o!er of neat, fresh raspberry fruit, with blackberry touches behind, has a little smoky
spice and menthol as well. It shows the coolness of Gigondas. The palate is still tight, but clearly defined. This serves a snappy glass, finesse over
power. The Grenache is a pure contributor, and gives it its heart. The finish is dark, tarry still, with a little increase in depth from its cool tannins. This
is STGT, authentic Gigondas that gives access to the feel of the place. The cool close invites a second glass. From mid-2018 for a little more integration
of the finish. 14°. 80% Gren, 10% Syr, 10% Mourv. 2031-33 Oct 2017

2014 ( )

(vat/cask, bottling May 2016) dark red. Cassis fruit leaps out of the glass, liqueur de Dijon with a sweet hint. It is juvenile, not at all varied for now. The
palate provides suave content and plenty of black berry juice, its tannins just discernible. This is a flashy, eye catching Gigondas with the kick in the
tannins needing 18-24 months to settle further. Its juice drifts a mite on the aftertaste. 14°. 30,000 b. €14.50. From 2018. 2025-27  Dec 2015 

2013 ( )

(vat/cask, bottling May 2015) purple colour. The nose is slightly muted, gives some crushed berry notes with a hint of garrigue herbs. The palate is
minerally and fresh, the fruit light but fleshy. Red berry flavours lie at its heart. There is a firm tannic bite on the finish. It is a little rustic, but fresh and
digestible. Authentic Gigondas. 14°. From spring 2016. 80% Gren, 10% Syr, 10% Mourv, 20,000 b, €14.50 at the cellars. 2025-27 JL Dec 2014

2012 ( )

(vat/cask, bottling May 2014) STGT, VALUE alert. Dark red; round, rather plump cassis aroma, with sizzled bacon, flowers, violets, primrose drifts, light
scenting. The palate rolls on an enjoyable carpet of red berry fruit, is suavely textured, all as one with its light dust tannins that finish its route. It holds
2012 acidity that comes through in its final stages and in its breezy, menthol, cocoa moments. Stylish, local, has a good, steady foundation and will run
on. STGT, authentic, runs very consistently. Very good. From 2016. 14°. €14 at the cellars, good VALUE. 20,000 b this year. 2026-28  Dec 2013

2011 ( )

(vat/cask, bottling March 2013) OK red robe, with a tapering at the top rim. The aroma leads with raspberry, some blackberry, is well-fruited. There is a
discreet sweetness. It is open now, in a primary state. The palate holds stylish fruit, and a good texture of oily, raspberry and damson plum flavour. It
has life, its tannins are well drawn inside it, and the finale is rather fresh, shows salt and pepper. Has a good, butty finish, nice and complete. It dips in
mid-palate, then comes back. On a good track. From late 2013. 80% Gren, 10% Syr, 10% M, 30,000 b, €13.50 at the cellars this year. 2020-22. Dec 2012

2010 

(vat/barrel) sensible red robe with peppery Grenache on top. Has a spiced front air, a simple red fruit sweetness, light mulberry. The palate lacks the
structure of the best 2010s – it is simply, rather aromatically fruited, its length is decent, and brings in flint, menthol late on. From spring 2013.
Unpretentious, but could have a bit more dig in it. 14.5°. 2024-25 Dec 2011

2009 

(bottling today) bright, attractive red that is good, full. Alert bouquet led by blackberry fruit, is nutty and deep. Has the fullness of the western,
Garrigues zone, is in that style. Crisp departure to the palate – good life and clarity in it. Finely fruited wine, whose length is fresh. Shows a pebbly tang
at the end. The palate is a bit behind the nose for now in expression. A wine with backbone. From spring 2013. 2025-27 March 2011

2007 

(vat) full robe. Black jelly aroma led by cassis, is ripe and round. The palate also reflects cassis liqueur, or a crème de Dijon flavour. There is fine fruit in
this, mature in style rather than fresh. I am surprised it has not been bottled. There is a little tannin and char on the finish. Not showing big character
today – bring on the glass container, por favor. 2018-20 Dec 2009 Previously Nov 2008 **** (vat/barrel) full, towards inky colour; sweet, lateral, smooth
flow of black cherry in the aroma, simmered blackberries suggested, with herbs: this bouquet is rounded and has a sweet appeal. The palate is
abundant, the richness well established, and it coats the sides of the palate with a liqueur fruit that has alittle peppery tannin running down it. This is
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