
GIGONDAS 2020
Gigondas, France

ABOUT E. GUIGAL
The more you learn about the Guigal family, the more astounding becomes their story.  Their wines are the 
benchmarks for every Rhône appellation, and over the last thirty years they have become arguably the most 
lauded producer in the world.  Year after year the Guigal family produces wines of exceptional quality that in all 
classes offer exceptional value.

THE WINE
E. Guigal Gigondas is a quiet storm in their Southern Rhône lineup—a wine of generosity and power that’s still 
too often overlooked. The Guigals have worked with Gigondas for over 50 years, long before the appellation 
began receiving the acclaim it deserves. This blend, led by Grenache and deepened by a significant portion of 
Mourvèdre, bursts with ripe black fruit, spice, and earthy undertones. It’s bold, expressive, and structured, with 
surprising finesse and aging potential. When poured, it immediately commands attention as a soulful standout.

TECHNICAL INFORMATION
VINEYARD: Ancient alluvia, red clay and gravel on the slopes

WINEMAKING: Traditional with lengthy maceration.

VINTAGE: A very classic, balanced and full bodied vintage. Elegance and harmony will certainly describe 2020 
after the very ripe and powerful 2018-2019.

ALC. BY VOL.: 15%
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"Notes of cassis, mulberry, garrigue and sweet spices preface the 2020 Gigondas, a medium- to full-
bodied, supple and charming wine with a layered, delicately tensile profile. It’s framed by fine-grained 
tannins and lifted by notes of pepper and spice, concluding with a firm, savory finish that hints at the 
presence of Mourvèdre. This is a beautifully balanced Gigondas with the depth and structure to evolve 
gracefully over the coming decade."
-Yohan Castaing, Wine Advocate
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PACKAGE SPECS

PACK: 12x750ml C

CLOSURE: Cork

PALLET: 10x6 (60)

CASE DM.: 15x11.5x10 in

CASE WEIGHT: 42 lb

BTL DEPTH: 3.2 in

BTL HEIGHT: 11.8 in

BTL WEIGHT: 3.5 lbs

TECHNICAL INFORMATION
VINEYARD: Ancient alluvia, red clay and gravel on the slopes

WINEMAKING: Traditional with lengthy maceration.

VINTAGE: A very classic, balanced and full bodied vintage. Elegance and harmony will certainly 
describe 2020 after the very ripe and powerful 2018-2019.

ALC. BY VOL.: 15%

SRP: $46.99

UPC: NO UPC CODE

SCC: NO SCC CODE


