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Southern Rhéne, Domaine de Piéblanc, Les Terres,

AOC Gigondas, Rouge

AOC Gigondas, Vallée du Rhéne, France

Domaine de Piéblanc is an young estate created by wine lover Matthieu Ponson in 2014,
at the bottom of the Mont Ventoux. He farms about 40 hectares, in appellations
Ventoux, Gigondas, Beaumes de Venise and Cotes-du-Rhone, surrounded by olive trees
(with which he produces his own olive oil!). Since 2020, the vineyard is farmed
organically. Matthieu's goal is to produce precise and fruity wines, enhancing the

sedimentary terroirs on which his vines are growing.

PRESENTATION

An expressive nose of morello cherry with subtal floral notes. A voluptuous and rich chocolate

palate with a balanced finish suggesting cinnamon.

LOCATION
Lieu-dit Les Terres

TERROIR
Clay-limestone terroir.

IN THE VINEYARD

50 vyears-old vines from Les Terres area at the foot of the village of Gigondas.

WINEMAKING

Hand-harvested in 15 kg crates, manually sorted, then de-stemmed. Vinification in temperature-
controlled stainless steel vats. Cold pre-fermentation maceration for 48 h. Vatting time of

approximately 20-25 days with daily pumping-over.

AGEING

92 months in stainless-steel tanks.

VARIETALS Contains sulphites. Does not co

not contain milk or milk-based prodt

Grenache noir 80%, Cinsault 10%, Syrah 10%

SERVING
16°C/61°F

TASTING

A garnet red color. An expressive nose of morello cherry and subtal floral notes of peony
>sting chocolate and pepper with a delicate finish on

and wisteria. The palate is rich sugg
a gentle spicy background of cinnamon.

FOOD PAIRINGS

Red meat, grilled meat, hind stew, rabbit with mustard.
REVIEWS AND AWARDS
JEBDUNNUCK 50021 :88-90 pts

13GUHI


http://www.tcpdf.org
Contact us at: info@brunolafonselection.com
https://vincod.com/13GUHE

