
Domaine Brusset

Gigondas Les Hauts de Montmirail 2024

SIZE 75cl
VINTAGE 2024
ABV 14.5%
GRAPE VARIETIES Grenache Noir (50%), 

Mourvèdre (25%), Syrah 
(25%)

CLOSURE Natural Cork
SKU CODE 30826124
EXPRESSION Red, Warm and Spicy
COUNTRY France
REGION Rhône
ALLERGENS Sulphur
SUITABLE FOR Vegans, Vegetarians
CLOSURE Natural Cork
PH 3.75
TOTAL ACIDITY 3.05g/l Tartaric
RESIDUAL SUGAR 2g/l
SKU 30826124

RED STILL WINE FRANCE RHÔNE ORGANIC SUITABLE 
FOR VEGANS

TASTING NOTE

With an exceptionally concentrated aroma of 
super-ripe black cherries, cream and peppery 
spice, Les Hauts de Montmirail tastes the way 
it smells - intense, yet absolutely fresh and 
juicy, with complex freesia, clove, star anise 
and white chocolate notes.  The tannins are 
present yet supple, and the texture is 
succulent and delicious.  This could age for a 
decade or so, but it's gorgeous already.

VINEYARD

Clayey & rocky. Located below the great 
Jurassic calcareous ridge of the Dentelles de 
Montmirail Vineyards established on small 
terraces.

VINIFICATION

Crushing, destalking, cold prefermentation. 
Separate fermentation for each grape variety 
during 30 days, pigeage temperature control. 
50% in french oak-casks (part of new) 
according to the vintage.


