
Our new Domaine La Goujonne cuvée is the symbol of a 
revival in the heart of a new and dynamic appellation. 
Made by the granddaughter of the founders, this wine is 
made with the best grape varieties that Provence has to 
offer: Grenache, Cinsault, Syrah. 





The know-how of our family allows us, today, to conceive 
a rosé rich in minerality and freshness that can be kept in 
an exceptional way. 
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Coteaux Varois en Provence
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Food and Wine Pairing

grapes

Skin maceration for 3 to 4 hours then gentle pneumatic 
pressing. Fermentation temperature controlled at 17/18°. 
Maturing on fine lees in stainless steel vats until bottling.



export@lagoujonne.com

www.domaine-la-goujonne.fr

Domaine La Goujonne

Quartier le Vicari, Route de Toulon, 83170 - Tourves 

Cinsault

Grenache

Syrah

Ugni-Blanc

Appearance




Nose




Palate

Very beautiful rose petal robe.




Expressive nose of ripe fruit, wild strawberry 
and citrus fruit notes, limes.



Elegant and fresh on the palate.
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Soil, Climate

*Recommendend temperature for serving : 10°C / 50°F

Sandy clay-limestone soil & Mediterranean climate.


Ideal with italian, french and exotic cuisine. Also great with 
charcuterie, barbecues, salads, fruits and deserts. 


