
 

 

Gigondas, this little village with its great name is situated in Upper Vaucluse at the foot of the Den-
telles de Montmirail. This little village with only 700 inhabitants is an absolutely essential stop for 
lovers of this world renowned vintage. In Roman times the village was called "Jocunditas" which 
means joy or rejoicing...its famous vintage was already appreciated in those days. 

The region turned to single crop farming - wine-growing - following the great frosts of 1929 and 
1956 which destroyed the ancient olive trees. The Gigondas 
"appellation d'origine" was requested as early as 1924, but was not 
granted until 1971. Vineyards here cover an area of 12 km2 and 
more than five million bottles are put on the market each year. 
These wines are powerful and generous, robust and well-balanced. 

Gigondas is nicely located at the foot of a hill, nestling beneath its 
church which dominates all the Gigondas 
vineyards. The church square offers a su-

perb panoramic view. The Dentelles de Montmirail situated in the Gigon-
das area act as a backdrop to the village and offer numerous walks. To the 
right of the village, built on a small mound, is the Saint-Côme and Saint-
Damien chapel which gives a very nice viewpoint. 

Arriving in Gigondas via the secondary road that runs through the lower 
part of the village you will come across a succession of cafés and cellars 

leading up to the Place Gabriel Andéol 
where the mairie and the winegrowers 
cooperative are located. Leave your car 
here and take the time to discover this village that is continuously 
being restored, developed and enhanced. Walk up through the 
pretty streets and alleyways lined with stonework houses to reach 
Ste Catherine's parish church with its beautiful 14th century fa-
cade. On the way you will be able to admire the fine view that you 
have of the region and which extends right to the Cévennes. 

Next to the church you will be able to visit the Hospices, via a stairway-like trail lined with 21 
monumental sculptures, the work of contemporary artists. These buildings were erected by a reli-
gious brotherhood in 1678 to care for poor people and children. Following the revolution, in 1800, 
they became a Hospice. They were then left unused for the next 2 centuries. It was not until 1982 
that these ruins started to come to life again and little by little the Hospice was restored thanks to the 
association "Gigondas d’hier et d’aujourd’hui", the mayor, the local winegrowers and numerous vol-
untary efforts. Today on the ground floor you will find wine cellars offering wine tasting installed by 
the winegrowers' association, and upstairs a contemporary art exhibition. 

A.O.C. Gigondas red: 
 
Grenache 65%, Syrah 25%, Mourvedre 5%, Cinsault 5%. 
 
 A really beautiful deep red color, limpid and brilliant. 
The nose, rich and complex, opens on wild cherry jelly aromas and dry fruit as the fig  
as well as peony notes. 
At beginning in the mouth, the wine is firm, dense with a really present structure. 
The spicy notes, like pepper, and the liquorice and strawberry jelly, dominate a rich  
and warm finish. 
It will go very well during 8 to 10 years with red meat dishes and cheeses. 

Domaine  de la Mavette 


