
CUVÉE ÉTIENNE GONNET - 
ROUGE 

chateauneuf du pape

(A hommage to Etienne Gonnet) Produced only in exceptional 
vintages from 100+ years old Grenache and very old Syrah and 
Mourvèdre.

region
Lieux Dit La Crau - (Lieu-dit).

exposition
The Plateau La Crau, Old Syrah and Mourvedre vines on the south 
east side of the appellation.

Soil Composition
Round pebbles on the surface, sand, clay and limestone soil.

Grape Composition
70 % Grenache, 15 % Syrah, 15 % Mourvèdre.

Vine Age
90 to 115 years old.

density
3 000 vines per HA

Harvest type
Hand Picked (A.O.C Obligation).

vinification
Traditional in wooden vat, 50 % to 100 % stalk removed, 30 days 
fermentation and maceration, natural yeast.

Malolactic – yes/no
Yes.

Alcohol percentage
14,5 %.

Residual sugar
Less than 2 grams per litre. 

Aging
Wooden vats and demi muids.

Number of bottles produced
15 000 to 20 000.

Tasting notes
The bouquet is that of ripe fruits morello cherries, blackcurrants, 
blackberries, liquorice, bay leaves, spice and hints of dark 
chocolate. A fine wine with a great potential for aging..

Food pairing
Slow roasted lamb, aged rib eye steak served with vegetables, 
phesant breast braised in cider.


