
Guillaume Gilles

Rosenthal Wine Merchant • The Mad Rose Group
(800) 910-1990

info@madrose.com • madrose.com

Guillaume Gilles, now in his late-30s (but looking ten years younger), is a force to be reckoned with, and his wines have deservedly 
garnered progressively more acclaim with each vintage since his debut in 2007. A local, Guillaume learned the ropes through stages 
with Jean-Louis Chave and Robert Michel between 2000 and 2004, and in fact he makes his wines in Michel’s old underground cellar 
in the heart of the village. Furthermore, his flagship Cornas is produced primarily from vineyards in Chaillot which were the source 
of Michel’s “Cuvée des Coteaux” back when he was active. A brilliant farmer, Guillaume eschews chemicals in the vineyards, working 
his three hectares completely by hand. He vinifies in concrete, uses only naturally occurring yeasts, and—critically—employs only 
whole clusters with no bunch-destemming, a vital contributing factor to his wines’ intoxicating aromatics and a resounding statement 
of his old-school values. He ages his wines in 600-liter demi-muids of considerable age, racking minimally and employing never more 
than 60 milligrams of total sulfur, and bottling without fining or filtration. Guillaume’s Cornas is unfailingly expressive, deep, pow-
erful, and spicy, humming with terroir and easily rivaling the greatest creations of the appellation’s old masters.

Viticulture:

• Farming: Practicing organic
 
• Treatments: Copper sulfate only

• Ploughing: Annual hoeing and ploughing to maintain vine-
yard health

• Soils: Granite and limestone-clay

• Vines: Staked and head trained, vines were planted at 6,000 
vines/ha in the 1870's, 1950's, 1976-1978, and 2009-2013.

• Yields:  Controlled through severe winter pruning, debud-
ding, and an occasional green harvest, yields average c. 35-40 
hl/ha

• Harvest: Entirely manual, usually in mid-September

• Purchasing: Entirely estate fruit

Aging:

• Élevage: 18 months in neutral 600 and 400-l demi-muids

• Lees: Wines are racked off their gross lees after cuvaison and 
remain on their fine lees until assemblage prior to bottling.

• Fining and Filtration: All wines are unfined and unfiltered.

• Sulfur: No more than 60 mg/l total sulfur

Vinification:

• Fermentation: Wines ferment spontaneously as whole clus-
ters in concrete vats. Cuvaison lasts 20+ days.

• Extraction: Wines seem punchdowns during cuvaison.

• Chaptalization and Acidification: None

• Pressing: Vertical basket press

• Malolactic Fermentation: Spontaneous, in vat following 
alcoholic fermentation
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Les Peyrouses Blanc

At a Glance:

• Appellation: Vin de France

• Encépagement: Marsanne (67%), Roussanne (33%)

• Average Annual Production: 500 bottles

• Average Alcohol by Volume: 13.5%

• Average Residual Sugar: <3 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations: From .33 ha of vines 
planted in the Peyrouses vineyard, just east of the Cornas hill

• Soil Types and Compositions: Sand and clay beneath river-
stones (galets roulés)

• Vine Age, Training, and Density: Staked and head trained, 
vines were planted at 6,000 vines/ha from 2009-2013

• Average Yields: 35-40 hl/ha

• Average Harvest Date and Type: Entirely manual into small 
cagettes, usually in mid-September

In The Glass:

Planted to a combination of Marsanne and Roussane, this site's 
soils of sand, clay, and large galets render a white wine of formi-
dable amplitude but excellent focus, given shape by a touch of 
appealing bitterness on the finish.

In The Cellar:

• Fermentation: Spontaneous, in neutral 500-l demi muid

• Pressing:  Vertical basket press

• Time on Lees: Racked off lees following fermentation

• Malolactic Fermentation: Spontaneous, in neutral 500-l 
demi muid following alcoholic fermentation

• Élevage: 9 months in neutral demi muids

• Press Wine: Blended after pressing

• Fining and Filtration: Unfined and unfiltered

• Sulfur: No more than 60 mg/l total sulfur
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Combeaux Massardières Gamay de la Vallée du Doux

At a Glance:

• Appellation: Vin de France

• Encépagement: Gamay (100%)

• Average Annual Production: 800 bottles

• Average Alcohol by Volume: 13.5%

• Average Residual Sugar: <3 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations: From .3 ha of vines 
planted at 600 m in the Ardèche

• Soil Types and Compositions: Granite

• Vine Age, Training, and Density: Staked and head trained, 
vines are planted at 6,000 vines/ha and average 40 years old

• Average Yields: 35-40 hl/ha

• Average Harvest Date and Type: Entirely manual into small 
cagettes, usually in mid-September

In The Glass:

A few years ago, Guillaume acquired a 0.3-hectare plot of 
40-year-old Gamay planted in pure granite at 600 meters altitude 
in the Ardeche, and he produces a mere 800 bottles per vintage 
on average. As with his Cornas, he refrains from de-stemming his 
Gamay, but he allows fermentation to proceed semi-carbonically. 
Any kinship with its Beaujolais brethren, however, is purely vari-
etal, as this wine is powerfully structured and inky-fruited, with 
wild aromas of sandalwood and potpourri, and mouthwatering 
concentration.

In The Cellar:

• Fermentation: Spontaneous as whole bunches in concrete 
vats

• Pressing:  Vertical basket press

• Time on Lees: Racked off lees following fermentation

• Malolactic Fermentation: Spontaneous, in vat following 
alcoholic fermentation

• Élevage:18 months in neutral demi muids

• Press Wine: Blended after pressing

• Fining and Filtration: Unfined and unfiltered

• Sulfur: No more than 60 mg/l total sulfur
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Côtes du Rhône Rouge Les Peyrouses

At a Glance:

• Appellation: AOC Côtes du Rhône

• Encépagement: Syrah (100%)

• Average Annual Production: 

• Average Alcohol by Volume: 13.5%

• Average Residual Sugar: <3 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations: From .3 ha of vines 
planted at 600 m in the Ardèche

• Soil Types and Compositions: Sand and clay beneath lime-
stone riverstones (galets roulés)

• Vine Age, Training, and Density: Staked and head trained, 
vines were planted at 6,000 vines/ha in the 1870's

• Average Yields: 35-40 hl/ha

• Average Harvest Date and Type: Entirely manual into small 
cagettes, usually in mid-September

In The Glass:

Hailing from the flats just to the east of the Cornas appellation, 
the Les Peyrouses Rouge is a remarkable and unique wine: pure 
Syrah planted in the 1870s, during phylloxera’s initial outbreak, 
and constituting the very first grafted vines in the area. As a tes-
tament to its sheer power, he always presents it after his Cornas 
during visits to his cellar.

In The Cellar:

• Fermentation: Spontaneous, as whole bunches in concrete 
vats

• Pressing:  Vertical basket press

• Time on Lees: Racked off lees following fermentation

• Malolactic Fermentation: Spontaneous, vat following alco-
holic fermentation

• Élevage:12 months in neutral demi-muids

• Press Wine: Blended after pressing

• Fining and Filtration: Unfined and unfiltered

• Sulfur: No more than 60 mg/l total sulfur
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Cornas R

At a Glance:

• Appellation: AOC Cornas

• Encépagement: Syrah (100%)

• Average Annual Production: 

• Average Alcohol by Volume: 12.5%

• Average Residual Sugar: <3 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations: From vines planted in 
the Rieux lieu-dit, near the top of the Cornas slope at 400-450 
meters above sea level

• Soil Types and Compositions: Granite

• Vine Age, Training, and Density: Staked and head trained, 
vines were planted at 6,000 vines/ha in 2010

• Average Yields: 35-40 hl/ha

• Average Harvest Date and Type: Entirely manual into small 
cagettes, usually in mid-September

In The Glass:

The “R” in this wine’s name stands for Les Rieux, a vineyard sit-
uated up above the main amphitheater of Cornas at a lofty 400-
450 meters altitude. Guillaume acquired acreage here in 2010, 
immediately planting vines on its soils of white granite which 
had never before borne wine. Whereas before the turn of the 
century there was really nothing planted above 300 meters in 
Cornas, today’s warmer climate allows for wines from plots like 
this one to reach full maturity at modest alcohol.

In The Cellar:

• Fermentation: Spontaneous, as whole bunches in concrete 
vats

• Pressing:  Vertical basket press

• Time on Lees: Racked off lees following fermentation

• Malolactic Fermentation: Spontaneous, vat following alco-
holic fermentation

• Élevage:18 months in neutral demi-muids

• Press Wine: Blended after pressing

• Fining and Filtration: Unfined and unfiltered

• Sulfur: No more than 60 mg/l total sulfur
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Cornas

At a Glance:

• Appellation: AOC Cornas

• Encépagement: Syrah (100%)

• Average Annual Production: 8,000 bottles

• Average Alcohol by Volume: 13%

• Average Residual Sugar: <3 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations: From three parcels 
of south-southwest-facing vines within the Chaillot section of 
the Cornas slope, La Combe de Chaillot, Les Terrasses, and Les 
Grandes Mures

• Soil Types and Compositions: Granite

• Vine Age, Training, and Density: Staked and head trained, 
vines were planted at 6,000 vines/ha  from 1950-1980

• Average Yields: 35-40 hl/ha

• Average Harvest Date and Type: Entirely manual into small 
cagettes, usually in mid-September

In The Glass:

Guillaume’s flagship Cornas comprises three separate parcels, 
all within the renowned vineyard of Chaillot: the lower-lying 
Combe de Chaillot, with its sandier soils, offers more straight-
forward fruit; Les Terrasses, high up on the steep slope with poor 
topsoils, contributes granitic punch and intense spiciness; and 
the also-terraced Grandes Mures, with its sun-soaking southward 
exposition, provides sumptuously dark-fruited contrabass notes 
and enhances the final blend’s overall structure.

In The Cellar:

• Fermentation: Spontaneous, as whole bunches in concrete 
vats

• Pressing:  Vertical basket press

• Time on Lees: Racked off lees following fermentation

• Malolactic Fermentation: Spontaneous, vat following alco-
holic fermentation

• Élevage:18 months in neutral demi-muids

• Press Wine: Blended after pressing

• Fining and Filtration: Unfined and unfiltered

• Sulfur: No more than 60 mg/l total sulfur


