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2014 Gigondas Charms While 2015 Stuns 
featuring Domaine du Terme 
by Josh Raynolds 
 
Fans of elegant, accessible southern Rhône wines will find plenty to like from the 
2014 Gigondas’ while 2015 produced a plethora of outstanding, attention-
grabbing and cellar-worthy wines. Followed as they are by the often 
monumental, soon-to-be-legendary 2015s, the 2014s, from a generally difficult 
vintage, are bound to suffer by comparison, which will inevitably set the stage for 
price reductions. That’s tough luck for everyone in the supply chain except 
consumers, who should be able to score some serious deals as numerous fabulous 
bottlings were made in 2014.  
 
The Southern Rhône’s Graceful Side  
The wines of Gigondas are prized by many Rhône fans – this one included – for 
their relative elegance compared to the usually weightier and higher-octane 
wines from neighboring Châteauneuf-du-Pape and Vacqueyras. Gigondas relies 
heavily on Grenache, and typically displays red fruit flavors with floral and spicy 
lift, a beneficial result of the fact that a large percentage of the appellation’s best 
vineyards are in cooler, higher-elevation sites. While many producers age the 
Syrah and Mourvèdre components of their wines in small, sometimes new oak 
barrels, Grenache is usually fermented and raised in large concrete, stainless 
steel or neutral oak vats, which allows the fruit to take center stage. Virtually all 
of the producers I see on my annual visits to Gigondas take great pains to 
emphasize that they would like their wines to be known for their balance, 
complexity and finesse rather than for brute strength or flamboyant character. As 
Thierry Faravel, who makes some of the finest examples of Gigondas (and 
Vacqueyras, for that matter) at his family’s Domaine la Bouïssiere, told me, 
“Gigondas isn’t a bulldozer or a monster truck wine; it’s more like a sports car - 
okay, a sports SUV.” 
 
The Challenges of 2014 
Two thousand fourteen was a roller coaster growing season for Gigondas, with a 



	

	

cold, rainy late winter and early spring delaying the budbreak. Temperatures 
then warmed up to average through the rest of the spring, bringing the vines up 
to speed and resulting in a normal flowering. But then cool, wet weather returned 
later in June and pretty much stuck around until late August, when temperatures 
heated up and allowed the harvest to kick off in mid-September under mostly 
clement conditions. In fact, the weather was good enough that many growers 
were able to hold off picking until mid-October, thus allowing their fruit to fully 
ripen.  
One danger in 2014 was the possibility of an overabundant crop, as rainfall totals 
were above average during late spring and through much of the summer. 
Attentive farmers kept a close eye on their vines, dropping fruit as needed to 
eliminate rotten grapes, reduce the overall crop load, and prevent potential 
dilution in the resulting wines. But given the often painfully short Grenache crop 
of 2013 it’s not far-fetched to imagine that more than a few growers were willing 
to give their pruning shears a rest in 2014. 
 
Drink or Hold?  
Calling a vintage “forward” in the context of Gigondas doesn’t mean that the 
wines need to be drunk up soon after release. There’s certainly no rush with the 
vast majority of the 2014s. While top-notch vintages like 2015, 2010 and 2009 
produced an abundance of bottlings that deserve a good decade of patience 
before showing their best, the 2014s should mostly be drinking well by their fifth 
birthdays and easily hold for another five years or so. The best wines, well stored, 
should survive until their fifteenth anniversaries so I wouldn’t feel pressured to 
pop corks too early. 
 
2015: It’s Another Story Altogether 
Two thousand fifteen, along with 2010 and 2005, produced one of the most 
consistently excellent sets of Gigondas that I’ve ever had the chance to taste. The 
2015s are shaping up to be wines of distinct power and depth, with the tannic 
structure for extended cellaring but with plenty of buffering freshness as well. 
Weather conditions were all a grower could hope for from start to finish in 2015. 
Flowering got off to a fast start and the growing season was warm to hot – but 
not too hot – and dry, with mostly cool nights, straight through the spring and 
summer. The disease-free grapes achieved full ripeness with ease and also 
maintained healthy acidity levels, resulting in wines that are full-flavored without 
being ponderous and with a compelling interplay of richness and energy. I have 
no doubt that the wines are set for a long, steady aging curve. Most of the better 
2015s will be providing plenty of pleasure well into the 2020s and, in many cases, 
even the 2030s. I also believe that, because of the harmonious tannins of the 
wines, the ‘15s will never really shut down hard, which was the case with a 
number of 2010s and 2005s. If there was ever a southern Rhone vintage worth 
going wide and long on, ’15 is a winning bet. 



	

	

 
Domaine du Terme 2014 Gigondas 
Deep ruby. Aromas of ripe dark berries and candied flowers show very good 
clarity and spicy lift. Supple, sweet and open-knit, offering juicy black raspberry, 
cherry and spicecake flavors and a hint of licorice. Fine-grained tannins lend 
shape to the very long, floral-tinged finish, which leaves a juicy blackberry note 
behind (91 points) 
 
Domaine du Terme 2015 Gigondas 
Vivid ruby. Ripe blue fruits, pungent flowers and a spicy nuance on the deeply 
perfumed nose. Plush and open-knit, offering sweet boysenberry and cherry 
flavors that firm up slowly on the back half. A lavender note lingers on a very 
long, smooth finish shaped by fine-grained, even tannins. (90-92 points) 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 


