
LA JANETTE 
ventoux

Gigondas is one of the best known grand cru in the Southern 
Rhône Valley producing wonderfully concentrated, powerful 
and complex wines.

region
Southern Rhône.

exposition
This vineyard is situated on a ‘lieu-dit’, Palliere et Pied Gu, Notre 
Dame des Palliere, one of the highest point of the Gigondas 
Appellation. Nestled amongst the Dentellesde Montmirail at an 
altitude of 300 metres.
 

Soil Composition
Soil, rich in limestone, our grapes are ripened slowly, at slight
altitudes.

Grape Composition
90% Grenache, 10% Syrah.

Vine Age
60 years old.

density
3 000 vines per HA

Harvest type
Hand Picked.

vinification
20 days fermentation and maceration.

Malolactic – yes/no
Yes.

Alcohol percentage
Less than 2 grams per litre.

Residual sugar
14 %.

Aging
Concrete tanks.

Number of bottles produced
90 000 bottles.

Tasting notes
The parcels for this wine are carefully selected from around the 
foot of the Mont Ventoux near the towns Mormoiron and Ville sur 
Auzon. The soils are a mixture of clay, sand and limestone, at a 
slight altiitude of 200 metres. The wines are an explosion of fruit, 
whilst always fresh and well balanced.

Food pairing
This is a wine to enjoy in its youth.


