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2015 will be a year of affirmation for our sustainable  
development strategy.

After two years of work, to which our teams have contributed with 
conviction and dedication, we are working towards achieving the  
assessment of our Corporate Social Responsibility standard (CSR) 
with ISO 26000. We hope to achieve the highest level of requirement, 

as defined in the standard’s specifications.

This is the culmination point of a long process. Indeed, our company’s environ-
mental awareness is not new. As early as 1993, we launched an internal “qua-
lity” project aimed at structuring and improving our practices within our different  
departments. This process resulted in obtaining the ISO 9002 standard in 
2000. As further proof of our commitment, our Estates have been “Terra Vitis” 
(Sustainable Viticulture) certified since 2001. This means that we are reasoning all 
our interventions, in vineyards and in cellars. 

In 2012, we passed an additional milestone, launching a 3-D diagnosis at the 
end of which we defined areas of improvement. This served as a basis to the project 
underway, which is to achieve ISO 26000 standards by June 2015. 

These few markers show our commitment in favour of sustainable development.  
It embodies our ambition: to be a responsible actor, concerned with the quality of its 
products and practices, at all levels. 

A new page is being written… and as the New Year draws near, this is the ideal 
opportunity for me and my team to present you with our very warmest wishes. 

Sincerely,

Eric Brousse
CEO
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November 2014 – Fruity, elegant, and harmonious… these are the  main cha-
racteristics of the 2014 vintage. “The unusual climatic conditions during the 
growth cycle, the cool summer with regular albeit limited rainfall followed by 

warmer temperatures during harvests, necessitated great vigilance and a lot of involve-
ment from our team to monitor the health of grapes and determine harvest dates accor-
ding to evolving ripening process” explains Véronique Torcolacci, winemaker. “This 
has resulted in different volumes depending on the areas and very good-quality grapes, 
well-balanced with intense aromas.”

English consumErs 
takE part in a  
la Châsse  
compEtition

Until the 31st of May, British buyers of 
our La Châsse brand will be able to take 
part in our online competition on the  
www.lachassewines.com website.  
100 cases of La Châsse wines can be imme-
diately won by entering the code found on 
the bottles. At the end of the competition,  
5 participants will be selected to won a spe-

cial “gourmet cookery 
masterclass” worth 

£200 each.

www.Vins-la-chassE.fr 
is off!

La Châsse, Gabriel Meffre’s brand of 
Rhône Valley and varietal wines now 
has its website in French. Among the 
top 10 best-selling brands in Great 
Britain, La Châsse wines are also 
very popular in the Netherlands, 
Denmark and Ireland. 4.5 million 
bottles of La Châsse are thus sold 
every year worldwide, and it is 
now establishing itself in France 

and winning ground in the 
off-trade sector (Casino, 
Carrefour, Intermarché, 
Auchan, Leclerc…). 
This new website gives 
information about its 
history,  its terroir and 
also proposes a selec-
tion of tasty recipes. A 
dedicated Facebook 
fan page will be 
created in 2015.

2014, A hARMoNioUs  
AND eLeGANT ViNTAGe

Dates and duration
At Château Grand Escalion in Costières de 
Nîmes, Syrah grape harvests began on the 2nd 
September and ended on the 27th September. 
Harvest began on the 15th August in the 
Languedoc; on the 3rd September in the Rhone 
Valley for white grapes; Provence ended on the 
15th October and around the 18th in the northern 
part of the Rhone Valley.
At the Domaine de Longue Toque, we began 
with the Plan de Dieu plot on the 10th September, 
followed by our plots in Vacqueyras. The vines 
in Gigondas were harvested between the 25th 
September and the 19th October. According 
to tradition we ended with the century-old 
Grenache grapes in Montmirail.

Up date per region
PRoVeNCe
Thanks to the good weather conditions, the qua-
lity of grapes is excellent and volumes have 
risen compared to 2013 (up 7 to 10 %) which 
should stabilize prices. Rosé wines are expected 
to be very attractive with a very wide range of 
colours and aromas. 

LANGUeDoC
The area suffered adverse climatic conditions with 
a particularly dry winter and spring followed by 
alternating spells of sun, heavy rain and hailstorms. 
Volumes are particularly low for all grape 
varieties. Our partners however were able to har-
vest before the very heavy rains in mid-September 
and entered quality grapes in their cellars. 
Wines are very aromatic and boast great balance 
between sugar and acidity. The characteristics 
of each grape variety are easily identifiable: 
Chardonnays are opulent with notes of white 
blossoms and Sauvignons are fresh with strains of 
boxwood and grapefruit.
The fermentation process is still underway for 
red wines, and according to our winemakers, the 
Merlot & Syrah wines are already very expressive, 
with notes of blackcurrant and prune. Cabernet 
Sauvignons are expected to be elegant with silky 
tannins.
The low yields (an estimated drop of 2-million 
hectolitres compared to 2013) combined with 
a low level of stock, have resulted in a rise 
in prices on all IGP* and French wines. The 
campaign began with prices unequalled in a 

very long time, the varieties most affected being 
Chardonnay and Merlot (20 to 30% increase), 
whereas other varieties have risen by  5 to 15% 
compared to 2013.

RhoNe VALLey
After a very wet winter, spring was particularly dry 
and hot, and the growth cycle accelerated suddenly, 
suggesting early harvests. Then the summer arrived 
and with it came heavy rains and relatively cool 
temperatures which resulted in great vigilance 
and a day-to-day involvement of our team in the 
parcels. The heat finally arrived late in August and 
the Indian summer early in September contributed 
towards optimum maturity. 
On our estates, as on those of our partners, 
we had to wait until each variety had achieved 
optimal ripeness according to their level of sugar 
and the weather conditions, which sometimes 
resulted in a change in harvesting habits. On 
the whole, the harvest was generous, for 
Grenache grapes in particular, which is a noti-
ceable difference compared to 2013.
Red Côtes du Rhône and Villages wines 
are characterized by silky tannins and beautiful 
colours, producing generous, spicy wines. 
Rosé wines are very aromatic (Harlequin’s boi-
led sweets) and boast elegant pale colours. The 
white wines which were spared from the strong 
summer heat, are expressive, fresh-tasting and 
well-balanced.
In Gigondas, wines are expected to be elegant 
and well-structured. In Vacqueyras, the first 
blends are marked by floral notes and velvety 
tannins. In Châteauneuf-du-Pape, the vintage 
is expected to be a classic of its kind, and very 
characteristic of Grenache grapes.
In the northern part of the Rhone Valley, 
our partners have harvested some beautiful Syrah 
grapes which are expected to produce wines that 
will benefit from ageing.
Etienne Maffre, General Manager, concludes: 
“After 4 years of steeply escalating prices (up 40 
% in 4 years), prices should stop increasing thanks 
to the good harvest. Depleted stocks should be 
partly replenished after a succession of small 
harvests and the region’s dynamic business drive. 
As for regional Côtes du Rhône AOP** wines, 
we are expecting a revival of real segmentation in 
the offer according to quality.”
*IGP: Protected Geographical Indication
**AOP: Protected appellation of origin

Etienne Maffre

Véronique Torcolacci
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aving defined the main lines of its CSR approach, the Gabriel Meffre 
Winery is pursuing its implementation to be ready for the official assess-
ment by the end of June 2015. Here is a review of the situation with 

Audrey Chaufournier, in charge of Quality, Security and Environmental issues.

The Gabriel Meffre Winery has set out to 
achieve the ISO 26000 social responsibility 
standard. What are the issues as far as the 
company is concerned?

Audrey 
Chaufournier :
We have included 
sustainable deve-
lopment in many 
areas of activity. 
The ISO 26000 
assessment orga-
nizes and gives 
meaning to what 
has already been 
done. It has also 
led us to define 

areas for improvement. 
Better still, our progress will be measured and 
our results will be compared with companies 
in identical activity sectors. It’s very much a 
question of emulation.
Our aim is to be a trail-blazer and a driving 
force in matters related to sustainable deve-
lopment. It’s also a way of showing that our 
Winery is a responsible company, concerned 
about the quality not only of its products but 
also of its practices, at all levels. 

How far have you come in implementing 
this approach? 
Since September, we have defined the main 
strategic lines of our social responsibility 
policy. They are structured around four 
objectives: pursuing the development of our 
brands; clarifying and boosting our image as 
a reference in the Rhone Valley; maintaining 
the motivation and giving perspectives to 
our employees; confirming the safety and 
traceability of our wines thanks to the cer-
tifications we already have, and observing 
environmentally-friendly practices.

What are the results of these thoughts at 
internal level?
Members of personnel have been trained to 
be able to appropriate the approach at their 
own individual level and think about their 
respective good practices in economic, envi-
ronmental and community matters. During 
these training courses, employees gave us 
feedback on their own good practices. An 
external consultant helped us to do all this 
and is still with us.

Are you already seeing concrete results?

Yes, of course. For instance, we’re going to 
install additional electric meters to optimize 
our energy consumption. We also conduc-
ted a water diagnosis, which enabled us to 
quantify the company’s water consumption 
according to posts, uses, machines… This 
has resulted in a water-saving plan. We are 
going to re-use some of the water recycled 
by our water-treatment post instead of 
drawing water from the public network. 
This will enable us to reduce our water 
consumption by 3,000m3 a year. These 
actions complement those already under-
taken over the past years. We obtained ISO 
9002 certification in 2000. Since 2008, we 
use more and more lightweight glass bottles. 
As I’ve already said, sustainable development 
is not something new for us. The AFAQ 
26000 assessment is giving us a second 
wind. 

What are the next stages?

We are currently finalizing the identifica-
tion of our stakeholders and the priority 
fields of action. We are gradually deploying 
our social strategy within the company. 
Implementation and communication are key 
factors. This will result in a blank assessment 
and the “official” assessment will take place in 
June 2015 at the latest. In the meantime, we 
will be questioning some of our stakeholders 
to assess how sustainable development is 
being taken into account in their own prac-
tices. That’s also the point of this assessment: 
it widens our discussions with our partners 
to include subjects other than commercial 
negotiation.  

There are several levels to ISO 26000. 
Which one are you aiming for?

The highest one! More seriously, the 
assessment has four levels and we believe 
we are very close to level 3, which is 
“maturity”. At the time of the assessment, 
experts grant points according to results 
obtained. From 0 to 300 points is the 1st 
“commitment” level. Between 300 and 
500 points is the 2nd “progression” level, 
and 501 to 700 points is level 3. From 700 
points onwards, companies reach the 4th 
“exemplary” level. This is a level usually 
reached on the 2nd assessment.
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gabriEl mEffrE  
prEsEnt at “lE grand 

tasting” EVEnt 
Gabriel Meffre attended “Le 
Grand Tasting” event on the 
28th and 29th November 
with Domaine de Longue 
Toque estate wines and a 
selection of Laurus wines. 
Patrice Gelbart, Chef at the 
“Youpi & Voilà” restaurant in 
Paris, staged Domaine de Longue Toque 
Gigondas and Vacqueyras wines during a 
workshop on food and wine pairings. Only 
the wineries listed in the Bettane&Desseauve 
guidebook are given access to this exclusive 
trade fair, with invitations being sent out to 
professionals and wine enthusiasts. 

GAbRieL  
EntErs thE arEna

“Gabriel”, which was launched this 
year, is the signature name of our 
new collection of “Vin de France” 
wines. It draws its inspiration from 
the visionary spirit of Gabriel 
Meffre, the founder of the com-
pany. 

The “Vin de France” denomi-
nation offers a wide range of 
varietal wines from various French 
vineyards. It also enables us to 
create wines of constant quali-
ty and to innovate by combi-
ning different varieties specially 
selected for their expressive aro-
mas and crisp taste. The Gabriel 
range includes 6 blends : Merlot/
Cabernet-Sauvignon, Merlot/
Carignan, Syrah/Grenache (red); 
Chardonnay/Gros Manseng, 
Sauvignon/Muscat (white); Syrah/
Grenache (rosé).

We ARe AiMiNG  
foR The hiGhesT LeVeL iN oUR 

AfAQ 26000 AssessMeNT

 nte rv i ew…

Audrey Chaufournier

Anthony Taylor, Patrice Gelbart, Valérie Vincent

Véronique Torcolacci
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LAURUs
winE spEctator 

 92/100	•	Gigondas 2012 
 94/100	•	Condrieu 2012

Jancis robinson

 16/20	•	Gigondas 2013

thE winE adVocatE

 90/100	•	Châteauneuf du Pape 2012 

guidE bEttanE & dEssEauVE

 15/20	•	Gigondas 2012  
    Coup de Coeur
 15,5/20	•	Châteauneuf du Pape 2011
 14,5/20	•	Condrieu 2012
 15/20	•	Gigondas 2010
 16/20	•	Hermitage rouge 2012
 15,5/20	•	Hermitage blanc 2011
 15/20	•	Saint Joseph 2011
 15/20	•	Vacqueyras 2011
 14/20	•	Muscat de Beaumes de Venise 
    2012

LoUis beRNARD

anthony gismondi

91/100	•	Châteauneuf du Pape 2011
90/100 •	Crozes Hermitage 2012

stEphEn tanzEr
91/100	•	Gigondas 2011
93/100	•	Gigondas 2012
90/100	•	Vacqueyras 2012

winE spEctator
Côtes du Rhône Villages 2012  
“among the 12 southern Rhône best 
values”

GAbRieL MeffRe
winE spEctator

90/100	•	Gigondas 2012
thE winE adVocatE - robErt parkEr

89/100	•	Châteauneuf du Pape 2012
la rEVuE du Vin dE francE

13,5/20	•	Crozes Hermitage St Pierre  
      2011

dEcantEr 
16,25/20	•	Côtes du Rhône Villages 
       Plan de Dieu St Mapalis 2012

stEphEn tanzEr
 92/100	•	Gigondas Ste Catherine 2012
 92/100	•	Vacqueyras St Barthélémy 2012
 92/100	•	Châteauneuf du Pape 2012

Jancis robinson
 15,5/20	•	Gigondas Ste Catherine 2012
 16/20	•	Gigondas Ste Catherine 2013

DoMAiNe  
De LoNGUe ToQUe

guidE bEttanE & dEssEauVE

“Domaine de Longue Toque has entered 
the very exclusive llist of the best produ-
cers in Gigondas.”

 16/20	•	Gigondas Hommage  
     à Gabriel Meffre 2003
 14,5/20	•	Vacqueyras 2013
 14/20	•	Gigondas 2012
 14/20	•	Gigondas 2011
 14/20	•	Côtes du Rhône Villages  
     Plan de Dieu 2013

la rEVuE du Vin dE francE

 13,5/20	•	Côtes du Rhône Villages  
      Plan de Dieu 2012

stEphEn tanzEr

 90/100	•	Gigondas 2011
 90/100	•	Vacqueyras 2012

Jancis robinson

 15/20	•	Côtes du Rhône Villages 
     Plan de Dieu

GUiDe hACheTTe 
2 étoiles
•	 Gabriel	Meffre	Gigondas Ste Catherine rouge 2011
•	 Louis	Bernard	Gigondas Les Carbonnières rouge 2011
•	 Laurus	IGP Oc Viognier red 2011
•	 Méditéo	IGP	Oc Sauvignon white 2012  

& Chardonnay white 2013

CoNCoURs Des ViNs D’oRANGe 
•	 Château	Grand	Escalion	 

Costières de Nîmes rosé 2013 > Gold
•	 Louis	Bernard	 

Vacqueyras Domaine de Cabridon rouge 2012 > Gold 
Gigondas Les Carbonnières rouge 2012 > Silver

CoNCoURs Des ViNs De PARis
•	 Domaine	de	Longue	Toque	Gigondas rouge 2012 > Gold
•	 Louis	Bernard	 

Château Noël St Laurent rouge 2013 > Gold

ANiViN 
•	 La	Châsse	VDF Chardonnay white 2013 > Silver
•	 La	Châsse	VDF Shiraz red 2013 > Silver
•	 Le	Cirque	VDF Shiraz/Grenache red 2013 > Gold
•	 Le	Cirque	VDF Chardonnay/Gros Manseng white 2013 

> Silver

DeCANTeR WoRLD WiNe AWARD
•	 Gabriel	Meffre	Gigondas Ste Catherine red 2012 > Gold
•	 Laurus	Gigondas red 2012 - Silver

CoNCoURs Des ViNs De MâCoN 
•	 Louis	Bernard	- Côtes du Rhône Villages Séguret 

Domaine du Père Hugues red 2013 > Gold
•	 Domaine	de	Longue	Toque	 

Vacqueyras red 2012 > Silver
 Côtes du Rhône Villages Plan de Dieu red 2012 > Silver

iNTeRNATioNAL WiNe ChALLeNGe 

•	 Château	Grand	Escalion	 
Costières de Nîmes red 2013 > Silver

iNTeRNATioNAL WiNe  
AND sPiRiT CoMPeTiTioN 

•	 La	Châsse	Côtes du Rhône Réserve red 2013 > Silver

MUNDUs ViNi 
•	 Gabriel	Meffre	 

Côtes du Rhône St Vincent red 2013 > Silver 
Côtes du Rhône St Vincent white 2013 > Silver

MoNDiAL DU Rose 

•	 La	Châsse	Côtes du Rhône Prestige rose 2013 > Silver
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