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Saint-Chinian : The jewel
in Languedoc’s crown

The Saint-Chinian appellation 
area is located 15 kilometres 
from the sea, North-West of 
Béziers in the Hérault 
department. It embraces 20 
different localities and its soil 
types are divided into two very 
different areas: clay-limestone 
in the South and schist in the 
North.

The red wines grown in the 
schist part are rich, ample and 
velvety with aromas of red fruits 
and spices flowing into cacao 
and roasted coffee notes over 
the years. Wines from the clay-
limestone part, like those of 
Château Gilbert & Gaillard, 
display a more mineral, supple 
aromatic character with a 
delightful array of fruit, spice 
and herby garrigue aromas. 
They also boast substantial 
ageing capacity.
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" Two men, one 
terroir and a 

shared passion... "

François Gilbert :
With a PhD and higher teaching 
diploma in geography, François Gilbert 
rapidly specialised in studying 
vineyard soils. He was a professor for 
15 years before succumbing to his 
passion for wine. He has run the Gilbert 
& Gaillard group since 1989.

Philippe Gaillard :
Born into a winemaking family in 
Touraine, Philippe Gaillard studied 
winemaking and oenology and later 
became the sales director of a major 
French wine distributor. He has run the 
Gilbert & Gaillard group since 1989.
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Our story & our 
philosophy

The exciting story of Château Gilbert & 
Gaillard began when two globe-trotting 
wine tasters set their sights on an 
outstanding wine region in Languedoc.

Philippe Gaillard and François Gilbert are 
key opinion leaders, wine tasters and 
critics. Creators of the Gilbert & Gaillard 
umbrella brand and the wine guides of 
the same name, they also publish an 
English language magazine distributed 
across all five continents. Constant 
travelling around the world has given 
them precious insight into the multi-
faceted wine industry across the globe, 
from South Africa to California through 
Italy, Spain, Portugal and many others.

They decided to turn 25 years experience 
to good account at the outstanding 
Languedoc wine estate, Château Gilbert 
& Gaillard. 
 For the last 25 years, they have tirelessly 
promoted wines showing sense of place in 
the international marketplace. Now, at 
Château Gilbert & Gaillard, their ambition 
is to allow this fabulous terroir, on a par 
with the finest growths, to fully reveal 
itself.
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Soil types and 
environment

Château Gilbert & Gaillard takes advantage 
of an outstanding terroir. Set in the heart of 
a 3,000-hectare nature reserve listed as a 
Natura   2000 site, its undulating clay-
limestone soils range from 150 to 200 metres 
above sea level and date from the Eocene 
period (start of the Tertiary period). These 
extremely stony, deep soils allow the vines to 
put down deep roots, thereby protecting them 
from summer droughts and water stress. Much 
of the surrounding landscape is home to the 
garrigue - with its abundance of thyme, 
rosemary, juniper and wild fennel - and pine 
forests. The vines thrive among these heady 
scents which ultimately filter through to the 
grapes.

The mediterranean climate ensures 
substantial sunshine, sufficient rainfall – 
particularly in the autumn – and above all, the 
famous northerly wind, the Cers. Three days 
out of four, it caresses the vines and keeps the 
grapes naturally healthy so that minimum 
spraying is required. All these different 
components come together to ensure ideal 
growing conditions for Château Gilbert & 
Gaillard’s Syrah, Grenache and Mourvèdre 
vines aged 35  years on average. They are 
then able to produce healthy, ripe and 
remarkably expressive grapes.
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Environmental 
initiatives
The conversion of the whole vineyard is 
progressive and certified 100% organic since 
2021.

Our ecological approach is permanent: We 
recently welcomed a flock of lamb which are 
now grazing peacefully in our vineyards and 
are participating to eco-pasture. We also 
introduced twenty beehives. Their inhabitants 
participate in the biodiversity and allow us to 
produce our honey of Garrigue.

We are mindful to leave sufficient natural 
hedges to protect biodiversity and to reduce 
disease pressure and, consequently, the need 
to treat the vines. Trees – mainly olive trees – 
along with shrubs and flowers (locally found 
species such as lavender and rosemary) are 
regularly planted. 

At a conference on the usefulness of bats in 
vineyards – for com-batting grapevine moths – 
we were given a bat box by the Hérault county 
council. We have also made more. The aim is to 
protect the current population but also to 
increase the number of bats, which are very 
useful beneficial predators. They feed, among 
other things, on grapevine moths which 
increase the risk of rot in vineyards. 
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The winery
The winery boasts irreproachable wine making facilities which are both 
cutting-edge and attractive. It is equipped with state-of-the-art Nico Velo tulip-
shaped concrete tanks. more commonly found in the great Bordeaux classified 
growths – Châteaux Cheval Blanc, La Conseillante, Prieuré-Lichine and Domaine 
de Chevalier – as they provide ideal conditions for temperature control and 
storage.

The freshly-picked grapes are gravity fed into the winery in order to handle them 
as gently as possible. 

This bespoke, cutting-edge equipment allows the quintessential qualities of the 
terroir and the grapes’ full potential to be released by vinifying plot by plot.
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•   Blend: 80% Mourvèdre, 10% Grenache, 10% Syrah.
• Winemaking: The ‘saignée’ technique.
• Tasting notes:

Robe: Light pink colour
 Nose: Citrus fruits and white flowers
Palate: Great acidity yet structured with the citrus 
aromas carrying through from the nose.

•   Food pairings: Aperitif, grilled fish and white meats, 
roast pork and poultry.

AOC LANGUEDOC
Rosé

LINE
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• Blend: 50% Grenache, 40% Syrah, 10% Mourvèdre.
•  Wine harvest: Manually.
•  Vatting : 8 to 10 days.
•  Maceration: Post-fermentation maceration depends 

on the results of daily tasting of the juice.
• Tasting notes:

Robe: Dark purple
Nose: Intense nose of red and black fruits with subtle 
mineral undertones.
 Palate: Supple palate with lovely intense fruit and 
spice supported by freshness.

•   Food pairings: Mediterranean cuisine, grilled foods and 
tapas.

AOC SAINT-CHINIAN
Red

• Blend: 50% Grenache, 40% Syrah, 10% Mourvèdre.
• Wine harvest: picked by hand from 100% organically 

certified grapes grown in a Natura 2000 listed nature 
reserve.

• Winemaking: fermented by wild ferments only.
• Tasting notes:

This blend of Syrah, Grenache and Mourvèdre shows 
seductive balance and freshness, both of which 
emphasise its hallmark Mediterranean fruit and 
garrigue spice aromas.

•   Food pairings: Mediterranean cuisine, grilled foods and 
tapas.

AOC SAINT-CHINIAN
Red



•   Blend:  Blanc.
•  Wine harvest: by hand by night.
• Winemaking: the whole clusters go direct-to-press.

 Vermentino: aged in stainless steel tanks.
 Grenache blanc : part is transferred to barrels so that 
one quarter of the wine spends time in casks.

• Tasting notes :

Robe: Brilliant pale yellow with faint golden reflections.
 Nose notes of white flowers and pineapple.
 Palate: balanced tension and roundness imparted by 
barrel ageing.

•   Food pairings: white fish and poultry..

AOC SAINT-CHINIAN
White
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•   Blend: 55% Syrah, 35% grenache, 10%Mourvèdre.
•  Wine harvest: Manuelly.
•  Vatting : 3 weeks.
•  Maceration : Post-fermentation maceration depends 

on the results of daily tasting of the juice.
• Winemaking: Some plots are vinified using whole 

cluster fermentation with cask ageing immediately 
after devatting.

• Tasting notes:

Robe: Ruby-hued with crimson tints.
 Nose: Clean, fresh nose with red and black berry fruit 
overtones, herby garrigue notes and spice.
 Palate: Fresh, mineral and mouth-coating palate 
boasting refined substance and lovely length.

•   Food pairings: Refined dishes, meats in a sauce and 
Asian-style spicy foods.

AOC SAINT-CHINIAN
Red

LINE
PRELUD TO THE CASTLE



•   Blend: 60% Syrah, 30% Grenache, 10%  
Mourvèdre from vines planted over 200 m.

•  Wine harvest: Manuelly.
•  Vatting: 3 weeks..
•  Maceration : Post-fermentation maceration is 

dictated by the results of daily tastings
•  Ageing: matured in new barrels with a light toast 

for two consecutive years after racking.
• Tasting notes:

Aromas of red and black berry fruits combined with 
subtle spice notes, all of which is incorporated into 
the oaky flavours, coupled with a lush, mineral 
palate.

•   Food pairings : Subtly spiced foods and 
Mediterranean cuisine.

AOC SAINT-CHINIAN
Red

•   Blend: 95% Syrah, 5% Mourvèdre.
•  Wine harvest: Manuelly.
•  Vatting: 3 weeks.
•  Maceration : Post-fermentation maceration is 

dictated by the results of daily tastings.
•  Ageing: between two and two and a half years in 

casks.
• Tasting notes:

Robe: Brilliant, deep garnet-red emphasised by 
diffuse red highlights.
 Nose: complex bouquet of tobacco, spice, 
liquorice, violet and blackberry notes.
 Palate: distinctive velvety tannin structure. 
Substantial length extends enjoyment for several 
seconds.

•   Food pairings: Red meats in a sauce and game.

Clos des Étoiles
AOC SAINT-CHINIAN
Red
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Line
SOIL SYMPHONY



France and sales 
export team :

Matthieu Gaillard

+33 (0)6 80 83 00 33
matthieu@chateaugilbertgaillard.com

Caroline Gilbert

+33 (0)6 38 21 13 87
caroline@gilbertgaillard.com

Pierre Lemoine

+33 (0)6 50 39 25 99
pierre@chateaugilbertgaillard.com
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www.chateaugilbertgaillard.com        @chateau_gilbert_gaillard

« We would be delighted to welcome you to Château Gilbert & Gaillard »

Château Gilbert & Gaillard

34620 Puisserguier (Languedoc) - FRANCE


