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DOMAINE	D’OUREA	
GIGONDAS	2023	

	

	

 

	

Other wines from the same estate: 
Vacqueyras Blanc & Red 2023 
Gigondas « Belle Cime » 2021 

 

	

Domaine D’Ouréa, created in 2009 by Adrien Roustan, is located in the heart of the 
Vaucluse department in the southern part of the Rhône. After studying wine and 

vinifying in Burgundy and California, Adrien Roustan took over part of the estate of 
his grandfather, Raymond Bertrand. On his first year, he converted the vineyard into 
organic farming and obtained the certification in 2012. Biodynamic viticulture was the 
continuity of his philosophy with full certification of his vineyards in 2020. The harvest 

is manual all over the vineyard in order to respect the grapes from the vineyard to 
the vat. He is a fan and a devotee of the manual harvest that allows to give bright, 
fresh and radiant wines. The vineyard covers an area of 20 hectares of vines spread 

over 18 parcels and 4 distinct terroirs from which originate the Domaine’s 4 cuvées of 
Côtes du Rhône, Gigondas, Vacqueyras and Vin de France. The vineyard is planted 
with 8 grapes varieties (Grenache, Syrah, Cinsault, Carignan, Mourvèdre, Aramon, 

Oeillade and Counoise) that blend, stimulate, balance and bring complexity and 
diversity to their wines 

	

	

 

	

	

SOIL TYPE  
 

Blend of 5 plots for a total of 4.5ha all located exclusively on the southern slope 
of the Dentelles de Montmirail between 1200 and 1700 feet above sea level in 
the area known as “Grand Montmirail”. The bottom of the hill consists of a 
Terroir of red marl that brings the structure, when the middle and higher part is 
made of limestone bedrock bringing finesse. Vineyard planted in 1975.	
 

VARIETAL  
 

100% Grenache 
 
CULTURE  
 

Certified organic since 2012. Certified Biodynamic since 2020. 
Traditional working of the soil. No pesticides. No herbicides. No phytosanitary 
products. Manual harvesting in small cases. 	
 

VINIFICATION  
 

Accurate selection of the berries on sorting tables. Conveyance of the grapes by 
elevator belt. Grapes are destemmed, crushed and undergoes a light infusion in 
tank. No heavy racking but regular pump-over. Ageing of 14 months on fine lies 
in concrete vat.	
 

TASTING NOTES  
 

“Unfurling from the glass with aromas of flowers, rose petals, mulberries and 
dark cherries, it’s medium to full-bodied, round and sappy, with an enveloping 
core of fruit framed by gently stemmy tannins, concluding with an ethereal, pure 
finish. "  

    -- RP 93+ - Yohan Castaing, Wine Advocate Oct 16, 2025 
	

 
 


