
“ Dear customers and partners,

In 2018 several important changes took place at GABRIEL MEFFRE. First of 
all, Eric Brousse moved into a well earned retirement after 9 fruitful years at the 
head of Gabriel Meffre.

I would like to personally thank him for his accomplishments and dedication.  
I proudly take the reins of the Winery as new CEO!

The second key event of the year was to reach the highest level of the AFAQ 
26000 evaluation in September. We are one of the sole wineries of the 
Rhône Valley to be recognized Exemplary in Sustainable Development. 
This evaluation - conducted by independent experts - has highlighted our posi-
tive contribution to the health and well-being of society and the environment. 
In order to communicate this to our customers, a sticker will soon be applied 
to our bottles.

In addition, 4 ha of Gigondas were acquired and added to our estate, Domaine 
de Longue Toque, bringing total Gigondas acreage to 22 ha. A new vinification 
cellar was built near Orange to increase our winemaking capacity of purchased 
grapes and thus better control quality of this critical stage of production.

Continually seeking improvement and innovation, our Winery is a key player 
in the Southern Rhône Valley. We remain acutely aware of industry deve-
lopments and reactive to market trends such as the organic and sustainable 
movement, the continued rise of rosé wines and the increasing popularity of 
white wines.

You will witness in the following pages that we are ready to face these  
challenges!

Enjoy your reading

Etienne MAFFRE
CEO

“
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What a year! From Languedoc-Roussillon to the southern Rhône 
Valley, 2018 allowed no rest for Gabriel Meffre’s teams and the 
company’s partner wine growers. “We had one eye on the wea-
ther forecast at all times,” remembers Véronique Torcolacci, 
Head Wine Buyer and Quality Director. “The spring was unu-
sually rainy and damp in both regions. We therefore had to be 
present in the vineyards a lot to keep on top of mildew, which 
grows rapidly in wet conditions.”

In the Languedoc, the wet spring was followed by an up-and-
down summer, with a succession of hot and cool spells. “We 
began harvesting the Sauvignon grapes on the 16th of August 
when the first heat wave arrived, in order to preserve the citrus 
and fruit flavours as far as possible,” continues Véronique. Then, 
the weather forced us to take a break until the 20th of August, 
to wait for the Chardonnay and Viognier grapes to reach matu-
rity.” Very soon after, the wine growers had to begin harvesting 
the Merlot. They then waited for the Syrah and Cabernets-sau-
vignon grapes. Needless to say that the stop-start nature of the 

harvesting work was a real challenge. In the end, the wines took 
a bit longer to reveal themselves, but they displayed superb 
aromatic profiles. The Viognier wines in particular have notes 
of candied apricot and white flowers, while remaining very airy. 
The rosés, also very aromatic, are both fresh and light. For the 
reds, it is still to early to say. However, they will probably have 
slightly less alcohol content than in previous years.

In the Rhône Valley, the main point of note was the excep-
tional length of the harvests. They lasted eight weeks in total 
compared to the usual six! “We began harvesting on the 22nd 
of August and completed it at the beginning of October,” says 
Véronique. “We made the decision to harvest the white grapes 
as early on as possible to conserve their freshness, before 
the summer heat damaged the malic acid in the grapes. “The  
Syrah grapes followed shortly thereafter. “At the end of Au-
gust, we had to interrupt the harvest as the Grenache vines, 
which were heavy with grapes, had not yet reached maturity,” 
says Véronique. Later, we had to return to the parcels several 

times to gather the fully matu-
red grapes.” Due to these delays, 
the oenologists worked hard in 
the cellars to produce blends 
with the Syrah, Mourvèdre and  
Grenache grapes and obtain 
colourful, round, full and smooth 
wines. As in the Languedoc, the 
alcohol volume of the red wines 
should be about 13 or 13.5%, 

which is practically one percentage point less than in previous 
years. “They will be more accessible and ready to drink rapi-
dly,” thinks Véronique. As for the Côtes du Rhône rosés, they 
are very promising. They have notes of raspberry, blackcurrant 
and fresh fruits and are pleasantly crisp in the mouth. The Côte 
du Rhône whites have notes of peach, pear and spices thanks 
to the Marsanne and Roussanne grapes, which have been used 
in our blends for several years now. While 2018 was a challen-
ging year for our teams and partner wine growers, it promises 
to offer plenty of charm, both in the southern Rhône Valley and 
in the Languedoc.
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Véronique Torcolacci

As in the Languedoc, the 
alcohol volume of the red 
wines should be about 13 
or 13.5%, which is prac-
tically one percentage 
point less than in pre-
vious years.



It is a story of renewal. In 1999, Maison Gabriel Meffre acquired a 
sleeping gem – the Domaine de Longue Toque. 

Nestled in the Dentelles de Montmirail mountains, this 32-hec-
tare property, part of the Gigondas appellation, has undergone 
major renovation works, which continue to this day. “Located at 
an altitude of 200 to 500 metres, it has an exceptional terroir, 
and we do our utmost to bring out the best it has to offer,” says 
Etienne Maffre, CEO. Each phase is important and deserves care-
ful consideration. 

Between 1999 and 2009, Gabriel Meffre, with the help of geo-
logist Georges Truc, went about identifying the potential of the 
vineyard’s various parcels. “By prospecting it in this way, we de-
termined suitable grape varieties and rootstocks for each type of 
soil,” adds Etienne. “We also explored the various parcel-based 
vinification possibilities.” 

In 2000, grubbing-up and replanting work began. So far, one 
quarter of the vineyard’s surface area has been restructured. 
“We decided to make some of the plantations using massal 
selections of hundred-year-old Grenache vines present on the 
vineyard’s upper parcels, as well as Grenache vines belonging to 
Châteauneuf-du-Pape wine growers,” explains the manager. “We 
did the same with some old Clairette vines from Gigondas and 
eighty-year-old Syrah vines belonging to colleagues in the nor-
thern Rhône Valley.” Planted in 2017, these vines will bear their 
first fruit in 2020. Eventually, half of the estate’s surface area will 
be based on grape varieties produced using massal selection. 

“This work, which was started by my predecessors, is a means of 
preserving the genetic heritage of our vines and bringing biodi-
versity to our parcels. This is an essential part of our global sus-
tainable development approach,” explains Nicolas, in charge of 
the Domaines. 

Another aspect of this restructuring is the introduction of white 
grape varieties – Marsanne, Roussanne and Grenache – at an alti-
tude of 500 metres, on a parcel formed of marl and limestone 

scree. “Originally, there was Grenache Noir and Syrah on this par-
cel,” says Nicolas. However, its cool, high-altitude location offers 
excellent conditions for white grape varieties and superb wines!  
The first bottles were produced in 2017: they perfectly reflect the 
minerality and purity of this terroir”.  

During restructuring of the vineyard, the wine stores were fully 
renovated. The very latest in vinification equipment was intro-
duced, including a new reception, new sorting table, horizontal 
press and temperature-regulated concrete vats. Similarly, the 
old tuns were replaced with ‘demi-muid’ barrels, which gently 
round off the tannins. “These investments, in the vineyards and 
cellars, have enabled us to improve quality and produce cuvées 
based on parcel selection,” explains Etienne Maffre. Among these 
is the ‘Hommage à Gabriel Meffre’ cuvée. As a special release, 
it is made only during excellent years, using hundred-year-old 
Grenache vines planted on marl, sand and limestone. In these 
soils, the roots are deep and suffer no water stress, meaning the 
grapes are able to mature without interruption. Another cuvée 
made with Grenache vines grown at an altitude of 300 to 400 
metres is being prepared at the location known as “3 Yeux”. 
It will bear the same name. It is set to be released this year. Also 
next year, a new replanting campaign will be rolled out on the 
slopes of the Dentelles Sarrasines of Montmirail. This is being 
done with the long-term in mind. 

Located in the heart of the Dentelles de Montmirail 
mountains, the Domaine de Longue Toque was taken 
over by Maison Gabriel Meffre just over two decades 
ago. It has undergone a series of major overhauls, which 
have allowed it to fully express the potential of its ter-
roir. This is how it happened. 
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Audrey Chaufournier, 
Maison Gabriel Meffre’s QSE Manager

“

“

“

“
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As part of its Corporate Social Responsibility (CSR) approach, 
Gabriel Meffre has reached the highest standard with its sustainable 
development actions. 

Following the first assessment  
of our CSR approach in 2015,  

our aim was to achieve the “Exemplary” 
level when it was renewed

says Audrey Chaufournier, Maison Gabriel 
Meffre’s QSE Manager. That aim was achie-
ved! In September 2018, Maison Gabriel 
Meffre was awarded level 4 “Exemplary” 
following its CSR assessment. It is the first 
Rhône Valley winery to reach this level, 
which is the highest possible for CSR. The 
independent expert, who spent five days 
on our company’s premises, praised us for 
our “clear CSR vision” and significant work 
done since 2015 to “take into account areas 
for improvement identified during the 
previous assessment.” 

This independent expert met with all of 
the company’s teams, to measure pro-
gress in how the approach is applied in 
their day-to-day jobs, as well as perfor-
mance levels in the three main areas of 
corporate sustainable development: the 
economy, the environment and society. At 
the same time, partner companies were 
brought on board, including a partner 
wine grower, a supplier and the occupa-
tional health department. Interviews were 
also held with business customers, the  
Ventoux-Provence tourist office and the 
Union des Maisons de la Vallée du Rhône, 
which federates wholesalers in the region. 

By raising awareness, sharing  
knowledge and involving people,  
we can act collectively with more  

force and impact. “

“Our actions were also assessed in terms 
of how we share them with our partners,” 
says Audrey. “This is an aspect of the 
standard that is particularly important for 
us.” In 2018, Maison Gabriel Meffre sha-
red a reworked Responsible Purchasing  
Charter with all of its suppliers (approxi-
mately 130 in number). It also conduc-
ted a CSR survey to determine the cur-
rent level of its partners. “Together, we 

can move forward in areas such as food 
safety and traceability for consumers,” 
says Audrey. “By raising awareness, sha-
ring knowledge and involving people, we 
can act collectively with more force and 
impact.” All members of personnel are in-
volved in applying the approach through 
various actions, such as sorting waste in 
our offices. “We believe that we have a 
responsibility towards the remarkable en-
vironment that is our home,” adds Audrey. 
Looking ahead, there are many projects 
in the pipeline. An event to gather feed-
back regarding the CSR approach is being 
planned for 2019. 



We opened a new vinification site for the 2018 harvests. It 
is located in Orange, on premises already used for the sto-
rage and maturation of some of the wines. The site was partly 
redeveloped to receive this new vinification facility, which is 
dedicated to grape purchasing. With a vinification capacity of 
2000 hl , this investment will enable our Winery to diversify 
our sourcing. “Grape purchases, which are mainly focussed 
on the region’s southern wines, currently represent a little 
less than 5% of supply. We are aiming for 10 to 15% in the 
medium-term,” explains Etienne Maffre, CEO. 
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This is the name of Gabriel Meffre’s new range of two-
variety blends. Through a mirror effect depicting two 
seemingly very different animals, our aim is to present 
blends of varieties that are rarely put together, such as 
Syrah-Viognier and Chardonnay-Marsanne. 
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‘Première Nature’ – a 100% Merlot cuvée 
– has been given a stripped-down pac-
kaging design, with a transparent bottle, 
a natural cork and no capsule. From the 
vine to the cellar, human intervention 
has been kept to a strict minimum. After 
a very short vatting period (15 days), fer-
mentation was ended after devatting in 
order to obtain a very supple wine, with 
very low tannin content, due to the short 
extraction period, while remaining aroma-
tically rich thanks to perfectly mature and 
beautifully coloured Merlot grapes.  Red 
fruit aromas dominate in the nose, while 
the overall impression is clear and pure. 
This pleasant wine is best opened within 
6 to 12 months after bottling. 

As of spring 2019, our Costières de Nîmes 
range will welcome the arrival of the rosé 
Cuvée Amoureuse. Based on one of the 
Château’s parcel selections – similarly to 
the “Safranée” red – this cuvée is a blend of 
Grenache (55%) on pebbly soil (or ‘galets 
roulés’) and Syrah (15%) on sandy soil (or 
‘safres’), to which we added 30% of white 
varieties from the Domaine (Vermentino, 
Roussanne and Grenache Blanc).

The result is a rosé with a very pale robe 
and an aromatic nose of crisp red fruits, 
which is fruity, fresh and ample in the 
mouth, and very balanced.

The Louis Bernard wines present a new and elegant packaging, in harmony with the promise 
of the range: fruity, accessible & modern-style wines. The ogival shape has been softened to 
generously cover the bottle. The stripes are brighter and colourful for better visibility and a 
“collection” effect. 

A brand-new design revealing the Louis Bernard’s style: to enhance every moment!
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D r i n k  r e s p o n s i b l y 

LAURUS

Côtes du Rhône white 2017 > 90/100 > Wine Spectator

Beaumes de Venise red 2016 > 90/100 > Jeb Dunnuck

Côte Rôtie 2016 > 92/100 > The Wine Advocate

Hermitage white 2016 > 94/100 > Wine Spectator

Condrieu white 2015 > 94/100 > Wine Spectator

Saint Joseph 2016 > 92/100 > Wine Spectator

Châteauneuf du Pape 2016 > 16.5/20 > Jancis Robinson

Gigondas 2014 > 90/100 > Wine Enthusiast

Hermitage white 2015 > 94/100 > Jeb Dunnuck

Hermitage red 2015 > 94/100 > The Wine Advocate

DOMAINE DE LONGUE TOQUE

Gigondas Hommage à Gabriel Meffre 2016  
 > 98/100 > Jeb Dunnuck

Gigondas 2016 > 95/100 > Jeb Dunnuck

Gigondas 2017 > ****(*) > Drink Rhone

Gigondas “Les Trois Yeux” 2017 > ***(*) > Drink Rhone

Vacqueyras 2017 > 15/20 > Jancis Robinson

Vacqueyras 2016 > 93/100 > Vinous 

Côtes du Rhône white 2017 > 14.5/20 > Bettane & Desseauve

GABRIEL MEFFRE 

Vacqueyras “Saint Barthélémy” 2016 > 91/100 > Vinous

Gigondas “Sainte Catherine” 2017  
 > 15.5/20 > Jancis Robinson

Châteauneuf du Pape “Saint Théodoric” 2016  
 > 90/100 > The Wine Advocate

LOUIS BERNARD

Vacqueyras 2016 > 90/100 > The Wine Advocate

Côtes du Rhône Villages red 2016  
 > 89/100 > Wine Spectator

Châteauneuf du Pape red 2016 > 
  91/100 > Wine Spectator

Gigondas 2016 > 92/100 > The Wine Advocate

Côtes du Rhône white 2017 > Silver > IWC


