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In June, Gabriel Meffre’s CSR (Corporate Social Responsibility) 
approach was awarded Level 3 - Confirmed in the AfAq 26000 
assessment. Launched throughout the company in 2011, all teams were 
mobilized around ambitious and exhilarating project. 

Sustainable development has been a key issue in the company’s stra-
tegy for several years. This AfAq 26000 assessment is the crowning  
achievement of a very long process, necessitating constant efforts, strong 

adaptive powers and now guarantees the quality of our commitments to 
stakeholders, employees, customers, suppliers, service providers, partners and others. 

In this issue, we will present the main stages that preceded the CSR assessment. 
We’ll also be telling you how this approach was implemented on our estates: 
Domaine de Longue Toque in Gigondas and Château Grand Escalion in the 
Costières de Nîmes.

The year 2016 will begin with a special day as Gabriel Meffre will be celebrating 
its 80th anniversary! Its founder Gabriel Meffre, a man of vision, was one of the 
first wine growers in the Rhône Valley to become a winemaker & wine merchant. He 
understood that in order to support the development of his vineyards and control the 
quality of his products, he would need to bottle his own wine and create a commercial 
entity. Hugues Meffre, one of his grandsons and partner to the company, gives us 
his own perspective.

How far we have come since then! To celebrate this anniversary, we will be 
organizing a series of events throughout the year. Already, rumours are being 
whispered in the corridors that we are preparing a special “Anniversary” cuvée… 
watch this space!

Until then, we wish you a Merry Christmas and a Happy New Year, and thank 
you for your trust.

        Eric Brousse
CEO

ewsletterN
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1936
Maison Gabriel Meffre, a producer/wine merchant in 
Gigondas, is founbed by Mr Gabriel Meffre (1908-1987) 
and his wife, and the first vineyards are purchased in 
Gigondas. Up until the early 1980’s, he heavily invested 
in vineyards in the Rhône Valley and Provence. At the head 
of 800 hectares, he goes on to become the leading owner 
of AOC vineyards in France. The company vinifies and 
markets the wines produced on Meffre’s own estates. The 
famous trucks marked Gabriel Meffre travel the length and 
breadth of France to supply retailers throughout the country 
and even in Switzerland. 

1987
The founder passes away. His 3 children, Jack, Christian 
& Sylvette take over the estates and the winery.

1990
The Meffre family decides to focus on its estates and sells the 
trading company to the British spirits conglomerate Allied 
Domecq. Bertrand Bonnet is appointed CEO and 
implements a new development strategy. Anticipating a mar-
ket trend towards better quality and more accessible wines, he 
transforms the company: development of export markets, 
creation of strong brands, and investment in wine cellars 
and bottling lines.

Historically located in the Rhône Valley, the Company also 
develops new partnerships with vineyard owners in the 
Languedoc, to be in a position to provide a range of varietal 
wines produced in the Pays d’Oc. 

1997
Spurred on by their CEO, the managers buy out the com-
pany. In 10 years, the turnover jumps from €17 M to €35 M, 
and the workforce rises from 45 to 110 people.

1999
In order to revive its origins, the company invests in vineyards, 
becomes the owner of Domaine de Longue Toque in 
Gigondas (27 hectares) and takes over the management 
of Château Grand Escalion near Nîmes (43 hectares). 
Both vineyards are managed according to the principles of 
sustainable viticulture, which aim to substantially reduce 
the use of crop protection products and limit the company’s 
impact on the environment.

2000-2001
Gabriel Meffre is granted ISO 9002 certification. At 
each renewal, the certification is maintained (version 
9001 since 2004) and supplemented with BRC and ISF  
certifications.

Domaine de Longue Toque and Château Grand Escalion 
are granted the Terra Vitis Label (sustainable viticulture).

2009
Eric Brousse, a well-known figure in the world of 
wine, becomes CEO of Gabriel Meffre. With the help of 
Etienne Maffre, Vice President and the team, he develops a 
new and ambitious vision.

Gabriel Meffre becomes a major reference among the 
producers and wine merchants of the Rhône Valley.

2011
Sustainable development is included in the company’s 
long-term business plan. Since the early 1990’s, the com-
pany has been committed to a strong focus on quality, and 
initiates its own personal and voluntary Corporate Social 
Responsibility (CSR) approach.

2015
The company is granted “Level 3 - Confirmed” (out of a 
total of 4) pursuant to its AFAQ 26000 assessment, which 
rewards the level of maturity in environmental, societal and 
economic issues. Maison Gabriel Meffre is now one of the 
leading responsible companies in its activity sector.

2016
… The winery celebrates its 80th anniversary! 

YEARS OF PASSION 
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G
abriel Meffre’s Quality, Safety and Environment Manager Audrey Chaufournier details the 
achievements that preceded the awarding of “Level 3 - Confirmed” status pursuant to the 
Afaq assessment in matters of CSR. Other actions are scheduled for 2016. 
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Audrey Chaufournier

I

GABRIEL MEFFRE hAS ADOPTED  
ThE STANCE OF A   

“RESPONSIBLE COMPANy”  

GM Letter: In June, your Corporate Social 
Responsibility approach (CSR) was awarded one 
of the highest levels of the AFAQ 26000 assess-
ment: “Level 3 – Confirmed”. What do you think 

of this result?

Audrey ChAufournier: We’re particularly pleased! The 
Company has now officially adopted the stance of a “Responsible 
Company”. The AFAQ assessment measures a company’s degree 
of maturity in terms of its contribution to sustainable develop-
ment in environmental, social and economic matters. For three 
days in Gigondas, AFAQ experts scrutinized our practices. This 
is a global assessment. Contrary to other international standards, 
which are only interested in one particular area of the company, 
ISO 26000 concerns our activities as a whole: from the vineyard 
through to the administrative, quality, marketing and communi-
cation departments… all the way to the production, marketing 
and shipping of wines. 

We are all the more proud of this result seeing as Gabriel Meffre 
is one of the only wine trading companies to have been assessed 
to date. What’s more, we came within a hair’s breadth of making 
it to level 4! This would have necessitated a score of 701 points 
out of 1000 and we obtained 663…

What’s next for the programme?

In 18 months, our company will be subjected to a follow-up 
audit. AFAQ experts will come to check that whatever has 
been set up is still in operation, and that improvement dynamics 
are ongoing. In three years, there will be another audit. Then 
everything will be called into question. We’re going to do eve-
rything we can to hoist ourselves to level 4 in 2017!

You finalized your CSR strategy in 2014. What were the main 
lines of work in 2015? 

In 2014, we defined the strategic lines of our social responsi-
bility policy. We aim to achieve four objectives: to keep on 
developing our brands, to clarify and increase the company’s 
notoriety as a reference among Rhône Valley actors, sustain 
the motivation of our employees and give them prospects, and 
secure the long-term quality and food safety of our wines. 
With this in mind, all departments revised their methods of 
function. In 2015, we revisited all these main areas to improve 
on their content and follow-up. 

Within this scope, you have drawn 
up an ethics and social charter. 
What is its content? 
This charter has been distributed 
to our staff, as well as our external 
partners. It commits the company to several areas: upholding 
the rights of employees, respecting customers, observing export 
laws and free competition regulations… For instance, we pro-
mise our customers we will produce “good quality, safe and 
loyally-produced wines by rigorously selecting incoming pro-
ducts, supplier partners, subcontracting service providers, and by 
ensuring we are in full control of the process”. 

Your work also concerned communication. In what way?
Corporate transparency and “liability” are two of the main pre-
cepts of CSR. We have also drawn up a map of our customers 
and suppliers to find out what they expect from us. They have 
also been sent a CSR questionnaire. This will help us gain a 
clear understanding of their practices. We are also developing our 
internal communication. In June, we organized a discovery day 
to enable all our staff members to visit our vineyards. Throughout 
the year, with our technical and commercial teams, we visited 
our estates and our partner wine growers for “terroir” sessions. 
In addition to reinforcing company cohesion, our employees are 
also becoming ambassadors for our wines and working methods. 
And finally, by the end of the year, we will have completed our 
first CSR report.

What other actions are in store?
We are already planning to design tools and methods to sup-
port our external partners in terms of our CSR principles and 
challenges. This is something they have asked for. Some of our 
suppliers indeed want to get involved in this approach them-
selves. Work on the notion of “responsible procurement” will 
also be undertaken.

What about your mascots?
With the help of our communication department, we have 
created two little grape-shaped characters. They will be relaying 
all our CSR messages. Their expressions change: sometimes 
smiling, sometimes pulling a face, depending on content. An 
artist drew them for us, but their names were chosen by our 
employees within the scope of an in-house competition. “Mille 
& Zim” are now our “CSR ambassadors”!



H
ow is CSR implemented in the two Gabriel Meffre properties? From the preservation of 
biodiversity to managing their winegrowing heritage and motivating employees: details 
with Antoine Dupré, Vineyard and Wine Procurement Manager.

5

GABRIEL MEFFRE   
VINEyARDS IN “CSR MODE”

 us ta inab l e  Deve lopmentS

hISTORIC PARTNERShIPS

73% of the company’s wine supplies come from historic suppliers, the earliest  
partnerships dating back to the early 1990s. “Our aim is to make that 75%,” says 
Antoine Dupré. “We monitor some fifty wine growers throughout the year,” adds the  
company’s Head Winemaker Véronique Torcolacci. “Together we determine product 
profiles and technical procedures.” During the harvesting and vinification processes, 
Gabriel Meffre teams visit their estates up to four times a week. So much so, that 
truly trusting relationships have been forged. “Before wine growers invest in new equip-
ment, they often ask us for our advice!” adds Véronique. “We also invite them to taste the 
vintages produced with their wines. It’s something they really look forward to. It gives them a 
clearer idea of markets further down the line and customer requirements.” 

Antoine Dupré

Chateau Grand Escalion

Véronique Torcolacci

“Both our estates are governed by the pace imposed by CSR!” says 
Gabriel Meffre Vineyard and Wine Procurement Manager 
Antoine Dupré. The company owns Domaine de Longue 
Toque in Gigondas and manages Château Grand Escalion in 
Costières de Nîmes. On both estates, CSR gives rise to a series 
of actions hinged on four main themes. 

1) Preserving biodiversity

Both estates respect the rules laid down by the Terra Vitis char-
ter. It concerns integrated farm management in particular. “We 
limit additives and optimize doses,” adds Antoine Dupré. “Our 
objective is to tend towards organic farming. We plan to stop 
using weed killers in the medium term. Tests are underway. We 
are already using approved organic fertilizers and no longer use 
systemic insecticides.”
Furthermore, at the Domaine de Longue Toque in Gigondas, 
we have implemented the massal selection of old Grenache 
vines. They come from plots that contain vine stocks that 
are hundreds of years old. This work will help maintain the 
vineyard’s grape-based heritage.

2) Staff motivation  

All teams have been awarded “Certiphyto” certification. It pro-
vides the users of phytosanitary products with training regarding 
the rules to be applied in matters of environmental protection. 
It is also about staff safety. “We focus on supervising seasonal workers 
in our wine cellars during the vinification process, to avoid accidents,” 
adds Antoine Dupré. 

3) Winegrowing heritage management

“Our vineyards are involved in a regular restructuring programme 
based on uprooting old stock and planting new ones,” highlights 
Antoine Dupré. “We are now taking that one step further by repairing 
the tracks that lead to our plots.” Hedges are being preserved and 
maintained to promote biodiversity. Work is also being done 
on adapting root stocks to the terroir. Soil pits have been dug 
to identify the nature of soils and sub-soils to adapt vineyard 
management accordingly. In this way, in Gigondas, a vineyard 
located at an altitude of 470 metres has been replanted with 
white varieties. It will soon be producing white Côtes-du-
Rhône grapes. 

4) Raising the awareness of suppliers to CSR

“Knowing the environmental practices of our partners further up 
the line is becoming one of our priorities,” says Antoine Dupré. 
“We’ve been working with most of them for a very long time. Proof 
of this is obvious: we sent them all a CSR questionnaire and received  
94% feedback!” This raising of awareness among suppliers 
with regard to responsible development means Gabriel Meffre 
is able to ensure the long-term quality and notoriety of its 
brands. 

Domaine de Longue Toque
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ThREE QuESTIONS  
TO huGuES MEFFRE

Grandson of Gabriel Meffre and partner  
of the Gabriel Meffre Company

Your grandfather Gabriel Meffre created this eponymous company 
in 1936. How do you feel about the company today?

I see it as one of the most successful businesses in the Rhône 
Valley! It has a very high-performance production tool and has 
developed its sales throughout France and abroad in an exem-
plary way.

Our family never could have done this. This is why Gabriel 
Meffre’s children and grandchildren chose to sell the com-
pany in 1990. We chose to devote ourselves to managing our 
vineyards. 

What are your present connections with the Gabriel Meffre Company?
I’ve never ceased being one of the company’s partners. It buys some 
of the wines I produce in the Côtes du Rhône Villages, Côtes du 
Rhône Villages Plan de Dieu, Gigondas and Châteauneuf du Pape 
appellations. It is also the exclusive distributor of Bois des Dames 
wines produced on the estate in Violès, which I am now running.  

What do you think of the CSR approach the company is committed to?
It’s a very good thing for its suppliers, and that includes us. We 
have completed the CSR questionnaire they sent us. At our level, 
it’s a source of improvement and progress. 
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Hugues Meffre

B
eing a “responsible company” also means investing in training and information for our stakeholders: customers, journalists, 
and the general public. Since the early 2000’s, our Brand Ambassador Anthony Taylor has been travelling the world to support 
our agents and importers. He is also involved in actions organized by Inter Rhône and Appellation wine producers’ unions. 

 Here is an overview of some of the highlights of his programme during the last quarter in 2015:

The “Rhône Valley Blending Workshop” 
– a new and original event organized by Inter 
Rhône in Vancouver (British Columbia) in 
September. Some thirty professional prescri-
bers from the West Coast of Canada, among 
which were journalists, bloggers, restauranteurs 
and sommeliers, were invited to attend a blen-
ding session of three of the most important 
Rhône Valley grape varieties. This event was 
coordinated by Anthony, in a fun and educa-
tional spirit. 
   

Anthony Taylor and Ron Wilson,  
                  journalist

Blending Session

The next day, Anthony was invited by the local TV channel 
“Global BC TV” to reproduce this blending session on the 
set of the Global TV Morning News programme. (http://glo-
balnews.ca/video/2281508/rhone-valley-wine-blending)

In October, Anthony was in the USA within the scope of our pro-
gramme aimed at supporting our importer sales forces. During one 
week, Anthony trained the sales forces of our Glazer’s distributor 
(Houston & Austin, Texas) regarding the specificities of our Rhône 
Valley wines. As you can see, Glazer’s team in Austin was brimming 
with enthusiasm following the presentation! 
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DECANTER 
•	 LAURUS	Côtes du Rhône white 2014 

> 93/100 Highly Recommended
“An authentic Côtes du Rhône plenty to enjoy”

ThE WINE ADVOCATE – Jeb DuNNuCK 

•	 LAURUS	Gigondas 2013 > 90/100
•	 LAURUS	Vacqueyras  2013 > 92/100
•	 LAURUS	Châteauneuf du Pape 2013 > 90/100
•	 CHATEAU	GRAND	ESCALION	 

Costières de Nîmes rosé 2014 > 90/100
•	 GABRIEL	MEFFRE	Châteauneuf du Pape  

“Saint Théodoric” 2014 > 90/100
•	 GABRIEL	MEFFRE	 

Côtes du Rhône “Saint Vincent” rosé 2014 > 89/100
•	 GABRIEL	MEFFRE	 

Vacqueyras “Saint Barthélémy” 2013 > 90/100
•	 GABRIEL	MEFFRE	 

Ventoux “Saint Pétrarque” 2013  > 89/100

WINE SPECTATOR

•	 LAURUS	Condrieu 2013 > 92/100
•	 LAURUS	Côtes du Rhône Villages 2013 > 89/100

WINE ENThuSIAST 

•	 LOUIS	BERNARD Côtes du Rhône 2014 

> 88/100 BEST BUY
•	 LOUIS	BERNARD Crozes Hermitage 2013 

> 89/100

VINOuS MEDIA – Josh RAyNOLDS
•	 LAURUS	Gigondas  2013 > 93/100

•	 LAURUS	Gigondas  2012 > 92/100

•	 LAURUS	Châteauneuf du Pape 2012 > 92/100

•	 DOMAINE	DE	LONGUE	TOQUE	 
Gigondas 2013 > 92/100

•	 DOMAINE	DE	LONGUE	TOQUE	 
Gigondas 2012 > 91/100

•	 GABRIEL	MEFFRE	 
Gigondas “Sainte Catherine”  2012  > 91/100

•	 GABRIEL	MEFFRE	Châteauneuf du Pape “Saint 
Théodoric” 2012 > 90/100

+ 131 medals in 2015 French and international competitions, 
among which 23 Gold

M N

2015 : AN EXCEPTIONAL VINTAGE
Ideal weather conditions right up until the harvest, perfectly healthy grapes and good yields: our estates and wine-
growing partners are unanimous, 2015 is one of the highest quality harvests in recent years. 

Domaine de  
 Longue Toque:  

 a “perfect” vintage
According to Antoine Dupré, Manager of Gabriel 
Meffre Estates “it’s an ideal vintage, owing 
to the perfect conjunction of all its requi-
rements”. This resulted in regular growth, no 
water stress, no diseases, a good yield, and wines 
that promise to be fresh, fruity and well balanced. 
“Our Plan de Dieu and Vacqueyras wines will 
be very aromatic, fruity and elegant. The quality of 
old Grenaches de Montmirail vines has rarely been 
equalled. And in Gigondas, ‘fresh and powerfully  
aromatic’ are the key words,” explains Antoine.

ChâTEAu GRAND ESCALION:  
a stressful but promising vintage
In the Costières de Nîmes area, “the rain at the end 
of August disrupted our harvest schedule and necessi-
tated a great deal of attention on the part of our team 
to monitor the development of the grapes,” explains 
Crop Manager Nicolas Spéranza. Harvests were 
finally carried out in two stages: having begun 
on the 31st August with rosé grapes and the 
first vats of red, which kept us busy until the 

11th September, we then waited until the 29th 
September to harvest the last plots of red, promi-
sing particularly concentrated and aromatic 
red wines.
The blend of Rosé 2015 is opulent and full. The 
Syrah grapes used to produce the top “Safranée” 
cuvée are more than encouraging.

RhôNE VALLEy 
According to the company’s Head Winemaker 
Véronique Torcolacci, the exceptional quality 
of the vintage is being confirmed from north 
to south: “appellations in partner vineyards to 
the north are well on their way to being splendid, 
with magnificent structures, and very pure aromas 
and incredible depth. This is a very great vintage.”
In the southern 
part, “conditions this 
year will no doubt 
produce wines fit for 
ageing,” concluded 
Véronique.

LANGuEDOC & PROVENCE
In partner vineyards, the vintage has got off to 
a most auspicious start. The rain late in August 
and September did not alter the quality of the 
grapes. The different varieties of grapes were 
harvested at their very best and are marked 
by intense aromas; whites are incredibly fresh, 
rosés boast pale colours and delicate aromas, 
and reds are very full.

After two years marked by fickle weather 
conditions and heterogeneous quality, the 
2015 vintage is showing incredible poten-
tial and promises to be one of the best in 
recent years for all of our wines.

The team of Château Grand Escalion tasting  
the first cuvée of Rosé 2015


