Chateau de Saint-Cosme

A brilliant estate, these ,09s show the firmer, metructured side to the vintage and there

not much fat hanging off their frames. | followdtktbottles for multiple days and it wasn
until the second and third day that they reallytethto open up on the palate and lose their

oak sheen."m a fan, and believe they have the concentratiohatodle their substantial
structures, but these need lots of time. In additwm the ,09s, the ,06s reviewed here also
showed beautifully, and can be had for reasonaideg Websitewww.saintcosme.com

2006 Chateau de Saint-Cosme GigondgBrance, Rhéne, Southern Rhone, Gigondds)
2006 Chateau de Saint-Cosme Gigondas is a clasgané@as that has a layered, complex
bouquet of mulled black cherries, toasted spicepse minerality, cigar wrapper, and subtle
spring flowers. This medium to full-bodied, beauwily balanced wine has a rich, rustic
texture, solid acidity, and sweet, ripe tannin be tong finish. While certainly drinking
superbly now, it should continue to shine througB@® (91 pts.)

2006 Chateau de Saint-Cosme Gigondas Valbellg-rance, Rhéne, Southern Rhoéne,
Gigondas)More fresh, pure, and actually feminine than thaight Gigondas, the 2006
Chateau de Saint-Cosme Gigondas Valbelle, almbdsBranache with a splash of Syrah,
delivers a gorgeous array of bright blackberrylatsy spring flowers, licorice, smoked herbs,
and crushed stone-like qualities on the nose. badied and seamless on the palate, with
loads of polish, impeccable balance, and a clagsstauctured feel, this brilliant Gigondas is
still very youthful and fresh. While delicious nowyvould give bottles another 2-3 years in
the cellar, and then drink over the following dexad longer(93 pts.)

2006 Chateau de Saint-Cosme Gigondas Les Clagkrance, Rhone, Southern Rhone,
Gigondas)Compared to the pretty, slightly floral style oetWalbelle, the 2006 Chateau de
Saint-Cosme Gigondas Les Claux is a brut! A blehdl@% Grenache from clay and

limestone soils, aged in a combination of new aidl lwarrels, it displays a decidedly

masculine, meaty profile with thrilling aromaticé smoked meats, prosciutto, cedar, and
dried spices that are balanced by beautifully bfeck and red fruits. This leads to a full-

bodied, structured Gigondas that has vibrant agidlitads of ripe fruit, and a tannic, very

long, and focused finish. Brilliant stuff and thssstill young and in need of another 2-3 years
of bottle age. It should drink beautifully througf25.(94 pts.)

2009 Chéateau de Saint-Cosme Gigond#Brance, Rhone, Southern Rhone, Gigondésy
perfumed and pure, the 2009 Chateau de Saint-C@&gumndas is straight-up fantastic and
possesses an interesting mix of elegance and cwwatien. A co-fermented blend of 60%

Grenache, 20% Syrah, 18% Mourvedre, and 2% Cinizafls aged for 12 months in 70% 1-

4 years old barrels, and the rest in concreteivapasts edgy aromas of raspberry liqueur,
black cherry, crushed stone, spring flowers, angppeed steak on the nose. This medium to
full-bodied beauty is impeccably balanced, showsod concentration, a seamless texture,

and a under riding level of finesse and eleganae ytbu dofit find in many Gigondas. Still
incredibly youthful (this bottle showed best on thad day), this deserves another 4-6 years
of bottle age, and should have 12-15 years of laigeg93 pts.)



2009 Chateau de Saint-Cosme Gigondas Hominis Fidgsance, Rhone, Southern Rhone,
Gigondas)Needing a full three days to finally flesh out astted its oak elevage, the 2009
Chateau de Saint-Cosme Gigondas Hominis Fidesrtral lzged (some new) blend of 100%
Grenache from sand and limestone soils, displayazamgly pure aromas of raspberry,
blackberry liqueur, white pepper, creamy licoriteyers, spice box, and cedar on the nose.
While it starts out semi-opaque in color on thstfimight, it shows a deep purple/ruby color
with air and possesses a medium to full-bodied]lidntly focused texture, solid
concentration, perfectly integrated acidity andntanand a very long finish where the class
of the wine shows. More elegant than powerful, vatbackwards, concentrated feel, this
needs time. Give bottles a solid 5-7 years of batte, and then drink over the following two
decades(94+ pts.)

2009 Chateau de Saint-Cosme Gigondas Le Posterance, Rhoéne, Southern Rhoéne,
Gigondas)More upfront and approachable than the Hominis $sidee 2009 Chateau de

Saint-Cosme Gigondas Le Poste is (I think) 100%n&cke and aged half in new French oak,
and half in 1-year-old barrels. It displays brifliy pure, deep aromas of pure blackberry and

creamy raspberry fruit tha intermixed with notions of smoked game, ripe belkather, and
decaying flowers. Possibly the most complete wiméhie lineup, it displays a full-bodied,
sensationally textured and silky palate, perfedarize, fresh acidity, ripe tannin, and an

elegant, focused and pure finish. Easily the mpgr@achabl€é09, even when compared to
the base Gigondas (though | believe this cuveeagdl as good or better), this should benefit
from 2-4 years of bottle age, and have upwardsefyears of longevity(94+ pts.)



