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Drink:  2013-2018
2011 Domaine de Fontavin (Michel Martine

Chouvet) Gigondas Terre d'Ancetres

As   to   the   Gigondas,   the   2011   Gigondas   Terre
d’Ancetres   is   75%   Grenache   and   the   balance
Mourvedre,  that  was  aged  all  in  tank.  Traditional,
delicious   and   medium-bodied,   with   plenty   of
sweet  red  fruits  and  dried  spices,  it   has  loads  of
charm  and  should  drink  nicely  for  4-5  years.

Importer:   Milton   Road   Trading,   LLC,   Napa,   CA;;
tel.   (707)   948-MRTC   and   Vins   du   Midi   Wine
Importing,  Eugene,  OR;;  tel.  (541)  485-0151

-  Jeb  Dunnuck  (December,  2013)
Copyright  2014,  The  Wine  Advocate,  Inc.  -  Reprinted  with  permission
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2011 Domaine du Gour de Chaule Gigondas

A   foudre   and   concrete   tank-aged   blend   of
Grenache,   Syrah   and   Mourvedre,   the   2011
Gigondas   (which   was   still   in   tank   at   the   time   of
this  tasting)  is  a  traditional,   character  filled  effort
that   gives   up   notions   of   saddle   leather,   dried
pepper,   cedar   and  spice-laced  berry   fruit   on   the
nose.   This   flows  to   a   medium-bodied,   fresh  and
nicely   fruited   2011   that   has   solid   mid-palate
depth  and  good  length  on  the  finish.

Covering  25  acres  in  Gigondas,  Gour  de  Chaule
has  been  run  by  Stephanie  Fumoso  since  2007,
when   she   took   over   from   her   mother,   Rolande
Beaumet.   These   are   two   strong   efforts   that   are
worth  checking  out.

No  known  American  Importer.

-  Jeb  Dunnuck  (December,  2013)
Copyright  2014,  The  Wine  Advocate,  Inc.  -  Reprinted  with  permission
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Drink:  2013-2023
2012 Domaine du Gour de Chaule Gigondas

A  step  up  and  a  gorgeous  tank  sample,  the  2012
Gigondas  Tradition  will  spend  a  full  30  months  in
a   combination   of   foudre   and   concrete   tanks
before   bottling.   Medium   to   full-bodied,   rich   and
beautifully   textured,   it   offers   a   slightly   modern
profile   with   hints   of   graphite,   licorice,   toasted
spice   and   ripe,   Grenache   driven   fruit   on   the
nose.   Surprisingly   elegant   and   finesse   driven,
with   fine   tannin,   this   is   a   serious   Gigondas   that
should  age  effortlessly  for  over  a  decade.

Covering  25  acres  in  Gigondas,  Gour  de  Chaule
has  been  run  by  Stephanie  Fumoso  since  2007,
when   she   took   over   from   her   mother,   Rolande
Beaumet.   These   are   two   strong   efforts   that   are
worth  checking  out.

No  known  American  Importer.

-  Jeb  Dunnuck  (December,  2013)
Copyright  2014,  The  Wine  Advocate,  Inc.  -  Reprinted  with  permission
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Drink:  2013-2018
2011 Domaine du Grand Bourgassot

Gigondas

The  2011  Gigondas  (70%  Grenache,  22%  Syrah
and   8%   Mourvedre)   offers   a   traditionally-styled
bouquet   of   pepper   meat,   spice   and   earthy   dark
fruit   to   go   with   medium-bodied   richness   and
depth  on  the  palate.  A  solid  effort,  it  should  drink
nicely  over  the  coming  4-5  years  or  so.

No  known  American  importer.

-  Jeb  Dunnuck  (December,  2013)
Copyright  2014,  The  Wine  Advocate,  Inc.  -  Reprinted  with  permission


