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Andrew Jefford 
 

 

  

Andrew Jefford is one of the most 

recognized writers in the world of wine. 

Weekly columnist for Decanter, he also 

writes for The World of Fine Wine.  

 

He writes and broadcasts about 

different places on earth, and the foods, 

drinks and scents connected with them.  

 

Settled in the south of France, he roams 

the French vineyards with an ever-

renewed curiosity. 

“The most thoughtful person we have writing about wine” 
Randall Grahm, RandallGrahm on Twitter 
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1 Domaine Raspail-Ay, 2016 

 

Grape varieties : 70% Grenache, 20% Syrah, 10% Mourvèdre 

Ageing : 18-24 months ageing in old foudres 

Contact : Anne-Sophie Ay - raspail.ay@orange.fr 
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2 Château de Saint Cosme, 2016 

 

Grape varieties : 70% Grenache, 15% Mourvèdre, 14% Syrah,  

1% Cinsault 

Ageing : 12 months ageing : 30% in concrete and 50% in older 

barrels and 20% in new barrels 

Contact : Louis Barruol - barruol@chateau-st-cosme.com 
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  3 Domaine Santa Duc Clos Derrière Vieille, 2016 

 

Grape varieties : 80% Grenache, 10% Syrah, 10% Mourvèdre 

Ageing : 18 months ageing in youngish 36 hl foudres and 8 hl 

earthenware jars 

Contact : Benjamin Gras - benjamin@santaduc.fr 
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  4 Domaine des Bosquets Le Plateau, 2016 

 

Grape variety : Mostly Mourvèdre 

Ageing : 18 months in old demi-muids 

Contact : Julien Bréchet - jb@domainedesbosquets.com 



#GigondasExperience  

  5 Clos du Joncuas, 2016 

 

Grape varieties : 80% Grenache, 20% Cinsault and Mourvèdre 

Ageing : 12 months ageing in oak foudres 

Contact : Carole Chastan - contact@closdujoncuas.fr 
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  6 Domaine de Fontavin Combe Sauvage, 2016 

 

Grape varieties : 75% Grenache, 10% Mourvèdre, 5% Syrah,  

3% Cinsault, 2% Clairettes roses 

Ageing : matured 12 months in concrete tanks 

Contact : Hélène Chouvet - helene-chouvet@fontavin.com  

 
 

 

 

Contact : Hélène Chouvet - helene-chouvet@fontavin.com 



#GigondasExperience  

7 Domaine La Bouissière Tradition, 2016 

 

Grape varieties : 66% Grenache, 34% Syrah 

Ageing : 35% aged in concrete while the rest is aged in newer 

foudres 

Contact : Thierry Faravel - domaine@labouissiere.com 

 

 

mailto:domaine@labouissiere.com
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  8 Domaine Brusset Les Secrets de Montmirail, 2016 

 

Grape varieties : 50% Grenache, 25% Syrah, 25% Mourvèdre 

Ageing : 70% in steel tank with 30% getting new wood ageing 

Contact : Laurent Brusset - contact@domainebrusset.com 
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Notes 
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