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Sablet, France
Domaine de Boissan is located in Sablet in the Rhône Valley, and has been passed down through five generations of wine-
makers, making it among the oldest in the southern Rhone. Christian Bonfils, with support from his wife Cathy (formerly 

of Pommard), now guides the nearly 50 hectares of vines here with a wise and restrained eye. Farming practices remain 
conscientious of the effects upon the earth. Only organic fertilizer is added to the soil, which is mechanically maintained, and 

grapes are handpicked at harvest. Christian prefers to make his wines in a more traditional style; they are marked by a 
delicate approach to fruit.
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“Sablet, Cuvee Clemence”
50% Grenache, 50% Syrah

Their Sablet Tradition is completely de-stemmed before vinification, after 
which it is aged in cement vats. About a half of the grapes that go into the 
Cuvée Clemence stay in whole bunches for vinification; the exact amount 

depends on the maturity of the stems. The syrah that ends up in Clémance is 
aged in oak that has been used from two to five times; the Grenache, which is 

oxidative anyway, is aged in cement. Alc. 14.5% 

“Ventoux”
90% Grenache, 10% Syrah

From 40 year old vines planted in sandy, silty soil, Grenache and Syrah 
are handpicked and destemmed. This wine is aged in the tank for 18 

months.
Alc. 13%

80% Grenache, 20% Syrah
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“La Cuvee du Sommelier”
100% Grenache

La Cuvée du Sommelier is from Grenache vines of 15 to 20 years grown in 
silty soil as well as vines of 20 to 40 years grown in soil with recent alluvium 
deposits. The grapes are hand-harvested and destemmed before undergoing a 6 
to 8 day maceration at 27 degrees Celsius with daily délestage. This particu-

lar Cuvée is one by Cathy, and reflects her Burgundian roots beautifully. 
Yields of about 80 hL/ha.. Alc. 13% 

“La Cuvee des Princes d’Orange”
100% Grenache

La Cuvée des Princes d’Oranges comes from 100% Grenache vines rang-
ing in age from ten to thirty-five years old. The vines are grown in clay soil 

with some limestone and with gravelly patches on the terraced slopes. 
Grapes are hand-harvested and undergo an eight to ten-day maceration 

without being crushed. Daily délestage, as with many of Boissan’s cuvées, 
takes place. After fermentation, the wine is aged for six months in concrete 

vats and then six to eight additional months in oak. 
Yields of about 50 hL/ha. Alc. 14.5%

“Gigondas”
80% Grenache, 20% Syrah

Grown in clay soil with limestone in the slopes and lots of gravel on the 
terraces, this wine comes from 40 to 50 year old vines of Grenache and 

Syrah. The grapes are hand-harvested and crushed, then undergo a 2 to 3 
day cold maceration. A traditional style of fermentation follows and lasts 

about 20 to 30 days with daily delestage. About 30% of the resulting wine 
is aged in 1 and 2-year old barrels for 6 to 12 months while the other 

70% is aged in stainless steel vats. Yields about 35 hL/ha. Alc. 14.5%


