
LES CABASSIERES

After a very wet winter, spring was particularly 
dry and hot, and the growth cycle accelerated 
rapidly, suggesting an early harvest. The 
summer arrived with heavy rains and 
relatively cool temperatures which required 
great vigilance and a day-to-day involvement 
of our team in the different vineyard parcels. 
The heat, which finally arrived late in August 
and early September, finished maturing 
the fruit to produce a  fruity, elegant and 
harmonious vintage.

Grenache delivered warmth and roundness on 
the palate, expressing spiced blackcurrant and 
blackberry flavors, typical of southern Rhône.

Grape varieties  : Mainly black Grenache 
along with Syrah.

Winemaking : After passing on the sorting 
table, the grapes are  destemmed and crushed. 
Traditional vinification with a long vatting 
time of up to 3 weeks to concentrate the 
colour and the aromas.
Tasting notes : Deep ruby red color.

Elegant aromas of ripe dark fruits, spices 
and liquorice. On the palate, it is supple,  
full bodied with great length. 

Serving suggestions : 
Open at least 1 hour before serving  
between 16°C and 18°C. 

Delicious now it can be cellared up  
to 5 to 8 years of age. 
Food pairing : Delicious with roasted meat, 
game, spicy dishes, pepper steak.
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Maison Louis Bernard, based in Gigondas, France, 
was founded in 1976 in the heart of the Rhône Valley 
and its renowned Crus. Over the past 20 years, we 
have established close partnerships with more than 
20 respected vineyard owners. Our wines follow this 
essential principle : the quality of the wine depends 
above all on the selection and maturity of the fruit. 
With that conviction in mind and our know-how,  
we strive to make wines that reveal the potential of 
their terroirs.

The Gigondas appellation is located in the foothills of  
the Dentelles de Montmirail mountains. 

The village was a resting place for the Roman armies, 
who gave it the name “Jucunditas”, which means joy 
and pleasure. Thanks to its excellence, Gigondas was 
the first Côtes du Rhône Villages to become an AOC 
in 1971. The soil, one of the most ancient terroirs of 
the Rhone Valley, helped bring Gigondas wine great  
acclaim. It is one of the most ancient terroirs of the 
Rhône Valley.  

Les Cabassières is a blend made with selected 
vineyards managed by winegrowers passionate about 
nature, their grapes and their wine. The soil of pebbly 
limestone produces full-bodied wines that age very well. 
Harvest 2014 in the Rhône Valley : The 
unusual climatic conditions during the growth cycle 
necessitated great vigilance and a lot of involvement 
from our team. 
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