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This distinguished Southern Rhone estate has hosted five generations of
winemakers over the last 125 years. Today, Florence Quiot and her brother
Jean-Baptiste are at the helm and continue the tradition of crafting superior
Gigondas. Their vineyards are spread across six appellations of the
Southern Rhone Valley; and, for all, they take the long view, often waiting
years before replanting a parcel to ensure conditions in the soil are perfect
for vines to thrive for 100 years or more. Chateau du Trignon was upgraded
to make use of gravity flow, protecting the grapes from damage, and
preserving the delicate characteristics. Built with power, complexity and
prestige, the wines tell the ongoing story of the determination and ambition
behind them, while maintaining sophistication and elegance.

Region: Rhone Valley, France Vinification: Partial de-stemming of

Appellation: Gigondas the grapes. Vatting time: 3 to 4 weeks.
Malolactic fermentation and partial

Vine Age: 30 Years oak aging.

Varietals: Grenache, Syrah, Tasting Notes: A rich aromatic

Mourvedre bouquet with a mix of red and black

_ . fruits mingled with mocha and spice.
Soil Type: Large alluvial terraces of Full-bodied with a fleshy attack,

stony red clay powerfully built with marked
Alcohol: 14.5% tannins, a structured body and great

Closure: Cork aging potential.

UPC 652534901416 Food Pairing: Delicious with juicy

Size: Available 750 mL, 12 pack prime rib, duck confit, leg of lamb,
truffle dishes, hearty stews, pastas.

mG lGONDAS “Alluring Core of Dark Cherry & Plum accented by Anise,
B/ ol Garrigue & Black Tea. Dense yet Silky & Refined with a
Lingering Mineral Echo” — 91 Pts, Wine Spectator
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s “Black raspberry and crushed flowers” — 90 Pts, Jeb Dunnuck
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