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2019 - CÔTES DU RHÔNE
La Joie de mon Père

The Serguier estate was established in the late 19th century by Hippolyte Serguier who later passed it on 
to his sons, one of whom was Gaston Serguier. It later passed to Gaston’s grandson. Daniel took over the 
estate in 1997. Historically made up of 6.5 hectares of vines across almost 14 plots in the Châteauneuf du 
Pape AOC, the Serguier estate cultivates a mosaic of terroirs which provides a rich source of inspiration. 
The acquisition of vines in the Côtes du Rhône and Lirac appellations extended the vineyard, taking the 
area of the estate to 12 hectares. All members of the family are involved in this new project, creating 
wines which reflect our traditions. We produce powerful reds on the galets roulés of Les Terres Blanches. 
At Le Pointu, we make more delicate reds.

VINEYARD :   6  hectares

LOCATION : The vineyard is located on the Côtes du Rhône 
appellation

SOIL : Limestone soil

EXPOSURE : South  east facing

HARVEST : The grapes are gathered by hand and placed in 50 kg tubs. 20% of the grapes are 
destemmed upon arrival at the winery

FERMENTATION & AGEING : Then the grape are going into vat for a fermentation period lasting 4-5 
weeks. After pneumatic pressing and racking, the wines go into tank to undergo malolactic fermentation. 
Pumping-over operations are carried out twice a day, without the addition of outside yeasts in order to 
gently extract the fresh fruit aromas.

Pure red hue

slight liquoricy black fruit

Fresh with lovely balance 
between cruitiness (cherry) & 
body

DOMAINE SERGUIER

TERROIR

WINEMAKING

TASTING NOTES FOOD PAIRING

80% Grenache Noir
20% Syrah

63°F
17°C 2022-23 38 years old  35 hl/ha

Chorizo hot dog

Garlic crusted roasted rack of lamb

Beef carpaccio
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