
Old vines and 100% handpicking with 

thorough sorting of the grapes. The 

grapes are then blended at vinification.  

After alcoholic fermentation, the wine 

remains on lees for another 5 – 10 days 

and is then transferred by gravity into 

concrete barrels for malolactic 

fermentation. Depending on the harvest, 

the wine ages during 14 to 18 months in 

new oak barrels. 

 

This cuvée, tribute to the grandfather and 

great-grandfather of the Brunel family 

presents superb aromatic qualities and a 

great aging potential. 

Appearance : The colour is very dense, of 

a splendid deep purple ink.  

Nose : The wine expresses some roasted 

notes on the nose. 

Palate : Flavours of cassis and blackberry 

jam are dominating. The finish is very long 

with some very well integrated tannins. 

 

 

 

 

 

 

Châteauneuf- du -Pape 

Cuvée des Générations Gaston-Philippe 
Vines parcel selection  

 
o 1/3 Grenache 
o 1/3 Mourvèdre 
o 1/3 Syrah 

 

The vines are located on three different types of 

soils: alpine diluvian large round stones (famously 

known as “galets roulés”), giving the wines 

backbone and structure; urgonian limestones, 

essential for minerality; sandy-clay soils from the 

Miocene, for finesse and elegance.  

The plurality of these terroirs gives the wine both 

balance and complexity.  

 

You can enjoy this wine now, 

decanting it 3 to 4 hours before 

serving. Stored in good conditions, the 

Gaston Philippe can easily be kept for 

20 to 30 years. 

 

Serving temperature: 18°C 

Wine and food pairing :  

- Red meat: Grilled rib of beef, Provençal stew 

- Game : Saddle of hare, Wild boar stew 

- Poultry: Baked free-range chicken with Provencal herbs, Chicken supreme with mushrooms 

- Vegetables : Oven roasted, mushrooms, simmered and candied vegetables. 
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CHÂTEAU DE LA GARDINE – CHÂTEAU SAINT ROCH – BRUNEL DE LA GARDINE 
+ 33 (0)4 90 83 73 20/ www.gardine.com 

Visit and winetasting : caveau@gardine.com 
Professional sales (b2b) and export : commande@bpf-brunel.com (France), export.gardine@gardine.com (Export)  

Alcohol abuse is dangerous to health.  Consume in moderation. 
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