
 

GIGONDAS 

 

« Le Côteau de mon Rêve » 

REVE 2016 

 2015 

 

 

ORIGIN 

RHÔNE 

 

APPELLATION 

AOC Gigondas 

 

VINEYARD 

50 and 15-year-old 

vines planted in red 

clay alluvial deposits 

with high scree 

content 

 

BLEND 

65% Grenache 

35% Syrah 

 

FARMING 

Low yields 

Hand-harvested and 

hand-sorted.  

 

WINEMAKING  

Gravity–flow 

 

ALCOHOL CONTENT 

14.5% 
 

 

 

  

 

  

 

 

 

 

 

 

 

 

DOMAINE DU GRAND MONTMIRAIL 

 

 

ACCOLADES FOR 2017 

Jeb Dunnuck – 95 Points 

Wine Advocate – 96 Points 

“With the 2017 Gigondas le Coteau de Mon Reve, Yves 

Cheron has taken his flagship property to another level. A 

blend of 75% Grenache, 20% Syrah and 5% Mourvèdre, it's 

full-bodied and rich yet remains exceptionally fine and 

elegant. Mouthwatering raspberries and blood orange notes 

are joined by star anise on the long, silky finish. Drink it 

anytime over the next decade.” -W.A. 

 
 

 

On 59 acres of AOC Gigondas hillsides and terraces on the 

southern slope of the Dentelles du Montmirail cliffs, 

predominantly Grenache vines (aged 50+ years) along with 

Syrah and Mourvèdre (15-year vines) are planted in red 

clay soils with a high proportion of rocky stones. They 

benefit from a sunny Southern exposure and are sheltered 

from the blistering Mistral wind by the cliffs, which form 

a natural amphitheater. The high altitude of the vineyards 

(1300ft) means cool fresh nights to counter the heat. 

The grapes are harvested and sorted by hand before they 

are destemmed. From there, they are put into temperature 

controlled stainless steel vats for a first maceration at a 

low temperature while receiving a daily punching down. 

After maceration, the juice then begins its up to 30 day 

fermentation which will then be followed by pneumatic 

pressing. This entire process contributes not only to the 

preservation of the fruit, but to aid in the expression of the 

terroir. The cellar is made with gravity flow in mind. With 

three floors of superimposed tanks, Domaine du Grand 

Montmirail is able to drain the juices and rack the wines 

via gravity, meaning no mechanical pumping is ever used. 

At the end of the fermentation process, the wine is put into 

underground concrete tanks to be aged before it is finally 

bottled at the property where the cuvée will further go 

bottle aging in a conditioned cellar. 

« Le Côteau de Mon Rêve » 


