
CUVÉE ELÉGANCE
DE JEANNE 

chateauneuf du pape

(A hommage to Jeanne Gonnet) An emotional tribute to 
Bertrand and Guillaume’s grandmother Jeanne, Elégance de 
Jeanne is the perfect expression of terroir and old Grenache: 
soft, elegant, expressive and generous.

region
Lieux Dit La Crau (Lieu-dit).

exposition
The Plateau “La Crau”.

Soil Composition
Deep surface of round pebbles, red clay soil over 3 meters deep.

Grape Composition
90 % Grenache, 10 % a field blend of counoise, Syrah , Mourvèdre, 
etc.

Vine Age
110 years old.

density
3 000 vines per HA

Harvest type
Hand Picked.

vinification
Traditional in pyramide shaped concrete vats, 50 % stems 
removed, 30 days fermentation and maceration, natural yeast.

Malolactic – yes/no
Yes.

Alcohol percentage
15 %.

Residual sugar
Less than 2 grams per litre. 

Aging
Partly aged in demi muids barrels (600 L) and concrete tank.

Number of bottles produced
5 000, only in exceptional years.

Tasting notes
Rich and opulent wine with a big aromatic complexity : black 
cherries, blackberries, cocoa, liquorice and pepper.

Food pairing
Herb roasted turkey served with vegetables, spiced venison with 
pear chutney and parsinp chips or a classic beef bourgignon.


