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Located in Jonquières-Saint-Vincent, in the northern part of the Costières de Nîmes AOP, the estate spans 70 hectares, 
with 10 hectares dedicated to organic vineyards. The property is situated on a pebble-strewn plateau, formed over 
centuries by the Rhône River, and is recognized as a protected biodiversity zone, classified as Natura 2000. Achieving 
this designation is no small feat; it comes with strict rules and regulations aimed at preserving the habitats and species 
it protects. 
 
Caroline trained as both an oenologist, graduating from the Bordeaux School, and an agricultural engineer. Guided by 
her educational background and a strong sensitivity to the rhythms of nature and sustainable agriculture, the estate has 
transitioned to organic certification and embraces biodynamic principles.  

 
The vineyards thrive on the unique terroir of the region, where Syrah, Grenache, Mourvèdre, and Marselan varieties 
flourish. In the cellar, Caroline’s philosophy of respecting natural cycles continues.  The grapes are allowed to ripen 
until perfect maturity, followed by a delicate vinification and gentle extraction to reveal fine tannins. 
 
The family estate, founded in 1857 by Auguste Gourjon, is now in its fifth generation of stewardship, with Caroline 
Pozzo di Borgo at the helm. Caroline, who is of Corsican descent and married Christian Gourjon, the current owner, 
took over the management of the estate in 2012. 
 
 

 
         
Size: 750ml        
Appellation: Costières de Nimes AOP 
Soil Type: Alluvial deposit and red shale 
Varieties: 50% Grenache, 50% Syrah 

Age of Vines: 35-40 years 
Farming: Organic 
Alcohol: 14% 
Aging Details: Stainless steel  

 


