
REGION: 
Chateauneuf-du-Pape, Cotes du Rhone, France 

 

TERROIR: 
Cailloux (riverbed stones), clay, calcaire and sand  

 

HISTORY: 
According to local archives, the Gonnet family has been settled in Bédarrides since 
1600. Etienne Gonnet and Jeanne Brunier married and created Font de Michelle in 
1950. Today the domaine is being managed by the grandchild of Etienne, Guillaume 
Gonnet. With their  vines, and selected parcels inherited from Guillaume’s family, 
Guillaume continues to produce wine that reflects his philosophy for winemaking - 
Minimal interference with the “terroir effect” by following biodynamic agricultural 
principles, ensuring the wine is balanced, soft with elegant tannins and very little 
wood influence. Guillaume has always been fascinated by the notion of “terroir”, 
most notably about how the Southern Rhône varieties express themselves in diverse 
terroir. Guillaume and Kelly plan to grow their range to include old vine Southern 
Rhone varieties in Spain and the Barossa in Australia. The Robin on the label can 
often be found in their organically farmed vineyards and embodies all that drives 
the creation of these wines - dreams, liberty, and terroir. 30 Hectares in Chateauneuf 
du Pape; 20 Hectares in Cotes du Rhone & Cotes du Rhone Village. 90 to 115 year old 
vines with density of 2500 vines per hectare. 

 

WINEMAKING: 
50% of the stems are removed. Vinification in Cuve, stainless steel, cement pyramid, 
Foudré, barrel (400-800L). 30 days fermentation and maceration.   

 

TASTING NOTES: 
The nose is super seductive with high toned black cherry and smoky garrigue notes. 
On the palate it is fresh, dense and silky; this is the most complete wine Guillaume 
has made in my opinion and will rival or surpass the best examples of CNDP in the 
great 2016 vintage. This is a blockbuster!!  

 

FOOD PAIRING: 
Braised venison with rosemary served with a potato puree, fillet mignon with 
a balsamic glaze served with sautéed potatoes, pepper fillet steak served 
with shoe string French fries. The rich fruit and coco powder aromas means 
this wine marries well with dark chocolate or dark chocolate desserts.  

Guillaume Gonnet La Muse 
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VARIETAL: 
95% Grenache,  
5% field blend of 
Mourvedre, Cinsault, and 
Counoise  

 
WINEMAKER: 
Guillaume Gonnet 
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REGION: 
Chateauneuf-du-Pape, Cotes du Rhone, France  
 

HISTORY: 
According to local archives, the Gonnet family has been 
settled in Bédarrides since 1600. The domain’s holdings 
are made up of several vineyards, most of which are 
named after local landmarks, including Font de Michelle, 
La Crau, and La Pierre Plantée. Etienne Gonnet created 
Font de Michelle in 1950. Since 2006, Guillaume Gonnet 
has served as owner and winemaker of his family’s 
Châteauneuf-du-Pape estate. In addition, he and his 
Australian wife Kelly have created this remarkable line of 
signature cuvées. This special cuvée from Guillaume 
Gonnet is carefully selected from vines aged 110 years or 
older.  
  

WINEMAKING: 
This impressive wine embodies everything that can be 
desired from Grenache. Hand-harvested, the grapes are 
partially destemmed before undergoing native yeast 
fermentation. Thirty days maceration allows for intense 
extraction of flavors and aromas, before the wine is racked 
into large (600L) demi-muids. (aka "Big Barrels"). 
 

TASTING NOTES: 
Lovely soft tannins, red and dark fruit, coffee, coco powder, 
and rose petals. This is an amazingly ripe, round, polished 
ball of deliciousness with super perseverance.  

 Guillaume Gonnet 'Hommage A Maryline'  
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VARIETAL: 
60% Grenache 
40% Syrah 
 

WINEMAKER: 
Guillaume Gonnet 
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REGION: 
Chateauneuf du Pape, Cotes du Rhone, France  

 
TERROIR: 
Cailloux (riverbed stones), clay, calcaire and sand 

 
HISTORY: 
According to local archives, the Gonnet family has been settled 
in Bédarrides since 1600. Etienne Gonnet and Jeanne Brunier 
married and created Font de Michelle in 1950. Today the 
domaine is being managed by the grandchild of Etienne, 
Guillaume Gonnet. Guillaume and his wife Kelly have 
purchased their own plots in Chateauneuf du Pape. With their 
vines, and selected parcels inherited from Guillaume’s family, 
Guillaume continues to produce wine that reflects his 
philosophy for winemaking - Minimal interference with the 
“terroir effect” by following biodynamic agricultural principles, 
ensuring the wine is balanced, soft with elegant tannins and 
very little wood influence. Guillaume has always been 
fascinated by the notion of “terroir”, most notably about how 
the Southern Rhône varieties express themselves in diverse 
terroir. The Robin on the label can often be found in their 
organically farmed vineyards and embodies all that drives the 
creation of these wines - dreams, liberty, and terroir. There are 
30 Hectares in Chateauneuf du Pape and 20 Hectares in Cotes 
du Rhone & Cotes du Rhone Village.  

 
WINEMAKING: 
Vinified in a blend of concrete and tank.  

 
TASTING NOTES: 
Beautiful spicy ripe cherries and garrigue; salty component 
with seaweed aspects; ripe blue fruits with complex mineral 
and garrigue flavors; powerful, plush and ripe middle and 
finish; very polished and balanced. 
 

Guillaume Gonnet 'Bel Ami' 
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VARIETAL: 
50% Grenache 
50% Syrah 

 
WINEMAKER: 
Guillaume Gonnet 
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REGION: 
Chateauneuf-du-Pape, Cotes du Rhone, France  

 

TERROIR: 
Cailloux (riverbed stones), clay, calcaire and sand 

 

HISTORY: 
According to local archives, the Gonnet family has been settled in Bédarrides 
since 1600. Etienne Gonnet and Jeanne Brunier married and created Font de 
Michelle in 1950. Today the domaine is being managed by the grandchild of 
Etienne, Guillaume Gonnet. Before joining his family as 3rd generation 
winemaker, Guillaume travelled the world working in some of the most 
famous wineries in Bordeaux, Burgundy, Napa Valley, New Zealand and finally 
in Australia where he met his future wife, Kelly. The Guillaume Gonnet –
Vigneron wines are an exciting new chapter for this lovely and diligent young 
couple. Guillaume and Kelly have purchased their own plots in Chateauneuf du 
Pape. With their vines, and selected parcels inherited from Guillaume’s family, 
Guillaume continues to 
produce wine that reflects his philosophy for winemaking - Minimal 
interference with the “terroir effect” by following biodynamic agricultural 
principles, ensuring the wine is balanced, soft with elegant tannins and very 
little wood influence. Guillaume has always been fascinated by the notion of 
“terroir”, most notably about how the Southern Rhône varieties express 
themselves in diverse terroir. Guillaume and Kelly plan to grow their range to 
include old vine Southern Rhone varieties in Spain and the Barossa in 
Australia. The Robin on the label can often be found in their organically 
farmed vineyards and embodies all that drives the creation of these wines - 
dreams, liberty, and terroir. There are 30 Hectares in Chateauneuf du Pape 
and 20 Hectares in Cotes du Rhone & Cotes du Rhone Village.  

 

WINEMAKING: 
This special cuvée from Guillaume Gonnet has been carefully vinified in 
stainless steel. Sourced from the Croix du Bois and La Crau vineyards. 

 

TASTING NOTES: 
Beautiful aromatic floral nose with hints of apricot and soil notes. In the mouth 
the wine has nice weight with yellow fruit and lots of spice and limestone 
mineral freshness through the finish. 
 

Guillaume Gonnet 'Belle Amie' 
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VARIETAL: 
50% Roussanne 
50% Clairette 

 
WINEMAKER: 
Guillaume Gonnet 
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REGION: 
Chateauneuf-du-Pape, Rasteau, France 

 

TERROIR: 
Cailloux (riverbed stones), clay, calcaire and sand  
 

HISTORY: 
According to local archives, the Gonnet family has been settled in 
Bédarrides since 1600. Etienne Gonnet and Jeanne Brunier married 
and created Font de Michelle in 1950. Today the domaine is being 
managed by the grandchild of Etienne, Guillaume Gonnet. With their  
vines, and selected parcels inherited from Guillaume’s family, 
Guillaume continues to produce wine that reflects his philosophy for 
winemaking - Minimal interference with the “terroir effect” by 
following biodynamic agricultural principles, ensuring the wine is 
balanced, soft with elegant tannins and very little wood influence. 
Guillaume has always been fascinated by the notion of “terroir”, most 
notably about how the Southern Rhône varieties express themselves 
in diverse terroir. Guillaume and Kelly plan to grow their range to 
include old vine Southern Rhone varieties in Spain and the Barossa 
in Australia. The Robin on the label can often be found in their 
organically farmed vineyards and embodies all that drives the 
creation of these wines - dreams, liberty, and terroir. 30 Hectares in 
Chateauneuf du Pape; 20 Hectares in Cotes du Rhone & Cotes du 
Rhone Village. Average vine age of 40 years. The vineyards are south 
east facing with blue clay and polished stones.      

 

WINEMAKING: 
Vinified in concrete cuve.  

 

TASTING NOTES: 
High toned nose of blue fruits and loads of garrigue, some tree bark 
notes. Powerful dark fruit with some roasted character, raw meat, 
fresh herbs, olive and sappy blackberry-blueberry fruit. This wine is 
well structured through the finish.  

Guillaume Gonnet 'Le Maestro'  
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VARIETAL: 
80% Grenache 
10% Mourvèdre & Syrah 

 
WINEMAKER: 
Guillaume Gonnet 
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REGION: 
Chateauneuf-du-Pape, Lirac, France 

 

TERROIR: 
Cailloux (riverbed stones), clay, calcaire and sand  

 

HISTORY: 
According to local archives, the Gonnet family has been settled in 
Bédarrides since 1600. Etienne Gonnet and Jeanne Brunier married and 
created Font de Michelle in 1950. Today the domaine is being managed by 
the grandchild of Etienne, Guillaume Gonnet. With their  vines, and 
selected parcels inherited from Guillaume’s family, Guillaume continues to 
produce wine that reflects his philosophy for winemaking - Minimal 
interference with the “terroir effect” by following biodynamic agricultural 
principles, ensuring the wine is balanced, soft with elegant tannins and 
very little wood influence. Guillaume has always been fascinated by the 
notion of “terroir”, most notably about how the Southern Rhône varieties 
express themselves in diverse terroir. Guillaume and Kelly plan to grow 
their range to include old vine Southern Rhone varieties in Spain and the 
Barossa in Australia. The Robin on the label can often be found in their 
organically farmed vineyards and embodies all that drives the creation of 
these wines - dreams, liberty, and terroir. 30 Hectares in Chateauneuf du 
Pape; 20 Hectares in Cotes du Rhone & Cotes du Rhone Village. Average 
vine age of 80 years; hillside vineyards above the village.  

 

WINEMAKING: 
Vinified in tank and cuve 

 
TASTING NOTES: 
Rock solid wine; the nose has plenty of black fruits but there is an 
underlining of stones and minerality. The palate is well structured with 
dense and firm soil components and cracked black pepper notes.  The 
finish is long and powerful dominated by blue fruits.  

Guillaume Gonnet 'Le Virtuose' 
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VARIETAL: 
90% Grenache 
10% Syrah  

 
WINEMAKER: 
Guillaume Gonnet 
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REGION: 
Chateauneuf-du-Pape, Rasteau, France 

 

TERROIR: 
Cailloux (riverbed stones), clay, calcaire and sand  
 

HISTORY: 
According to local archives, the Gonnet family has been settled in 
Bédarrides since 1600. Etienne Gonnet and Jeanne Brunier married 
and created Font de Michelle in 1950. Today the domaine is being 
managed by the grandchild of Etienne, Guillaume Gonnet. With their  
vines, and selected parcels inherited from Guillaume’s family, 
Guillaume continues to produce wine that reflects his philosophy for 
winemaking - Minimal interference with the “terroir effect” by 
following biodynamic agricultural principles, ensuring the wine is 
balanced, soft with elegant tannins and very little wood influence. 
Guillaume has always been fascinated by the notion of “terroir”, most 
notably about how the Southern Rhône varieties express themselves 
in diverse terroir. Guillaume and Kelly plan to grow their range to 
include old vine Southern Rhone varieties in Spain and the Barossa 
in Australia. The Robin on the label can often be found in their 
organically farmed vineyards and embodies all that drives the 
creation of these wines - dreams, liberty, and terroir. 30 Hectares in 
Chateauneuf du Pape; 20 Hectares in Cotes du Rhone & Cotes du 
Rhone Village. Average vine age of 40 years. The vineyards are south 
east facing with blue clay and polished stones.      

 

WINEMAKING: 
Vinified in concrete cuve.  

 

TASTING NOTES: 
High toned nose of blue fruits and loads of garrigue, some tree bark 
notes. Powerful dark fruit with some roasted character, raw meat, 
fresh herbs, olive and sappy blackberry-blueberry fruit. This wine is 
well structured through the finish.  

Guillaume Gonnet 'Le Maestro'  
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VARIETAL: 
80% Grenache 
10% Mourvèdre & Syrah 

 
WINEMAKER: 
Guillaume Gonnet 

mailto:info@misaimports.com
http://www.misaimports.com/


REGION: 
Chateauneuf-du-Pape, Cairanne, France 

 

TERROIR: 
Limestone and sandy soil  

 

HISTORY: 
According to local archives, the Gonnet family has been settled in 
Bédarrides since 1600. Etienne Gonnet and Jeanne Brunier married 
and created Font de Michelle in 1950. Today the domaine is being 
managed by the grandchild of Etienne, Guillaume Gonnet. With their  
vines, and selected parcels inherited from Guillaume’s family, 
Guillaume continues to produce wine that reflects his philosophy for 
winemaking - Minimal interference with the “terroir effect” by 
following biodynamic agricultural principles, ensuring the wine is 
balanced, soft with elegant tannins and very little wood influence. 
Guillaume has always been fascinated by the notion of “terroir”, most 
notably about how the Southern Rhône varieties express themselves 
in diverse terroir. Guillaume and Kelly plan to grow their range to 
include old vine Southern Rhone varieties in Spain and the Barossa 
in Australia. The Robin on the label can often be found in their 
organically farmed vineyards and embodies all that drives the 
creation of these wines - dreams, liberty, and terroir. 30 Hectares in 
Chateauneuf du Pape; 20 Hectares in Cotes du Rhone & Cotes du 
Rhone Village. Average vine age of 80 years.    

 
WINEMAKING: 
Vinified in Concrete.  

 

TASTING NOTES: 
Sappy ripe red fruits in the nose with garrigue notes. In the mouth the 
wine presents plush soft boysenberry fruit, tons of garrigue, and hints of 
mint, anise and smoke; a pure velvety texture. Minerality and soil 
components emerge on the finish to create great balance and structure.  A 
great example of Cairanne.  

Guillaume Gonnet 'Le Brave' Cairanne 
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VARIETAL: 
80% Grenache  
20% Syrah 
  

WINEMAKER: 
Guillaume Gonnet 
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REGION: 
Chateauneuf-du-Pape, Tavel, France 

 

TERROIR: 
Cailloux (riverbed stones), clay, calcaire and sand  

 

HISTORY: 
According to local archives, the Gonnet family has been settled in 
Bédarrides since 1600. Etienne Gonnet and Jeanne Brunier married and 
created Font de Michelle in 1950. Today the domaine is being managed by 
the grandchild of Etienne, Guillaume Gonnet. With their  vines, and 
selected parcels inherited from Guillaume’s family, Guillaume continues to 
produce wine that reflects his philosophy for winemaking - Minimal 
interference with the “terroir effect” by following biodynamic agricultural 
principles, ensuring the wine is balanced, soft with elegant tannins and 
very little wood influence. Guillaume has always been fascinated by the 
notion of “terroir”, most notably about how the Southern Rhône varieties 
express themselves in diverse terroir. Guillaume and Kelly plan to grow 
their range to include old vine Southern Rhone varieties in Spain and the 
Barossa in Australia. The Robin on the label can often be found in their 
organically farmed vineyards and embodies all that drives the creation of 
these wines - dreams, liberty, and terroir. 30 Hectares in Chateauneuf du 
Pape; 20 Hectares in Cotes du Rhone & Cotes du Rhone Village. Tavel is a 
tiny village located directly across the Rhone River from Chateauneuf du 
Pape and produces some of the most age worthy rose wines in France.   

 

WINEMAKING: 
Direct-press rosé and vinified in stainless steel tanks. 

 

TASTING NOTES: 
The nose presents cherry and strawberry fruit with thyme notes.  This dry 
rosé has complex red fruit and chalky flavors on the palate which lead into 
notes of Provencal herbs through the extra-long finish.  This is the perfect 
rosé to enjoy with food.    
 

FOOD PAIRING: 
Enjoy with, from ham, leek, and gouda soufflés. 

Guillaume Gonnet 'La Nymphe' Tavel 
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VARIETAL: 
70% Grenache 
20% Syrah  
10% Cinsault 
  

WINEMAKER: 
Guillaume Gonnet 
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REGION: 
Chateauneuf-du-Pape, Côtes du Rhône Village, 
France 

 

TERROIR: 
Grown in cailloux soils  

 

HISTORY: 
According to local archives, the Gonnet family has been settled in 
Bédarrides since 1600. Etienne Gonnet and Jeanne Brunier married 
and created Font de Michelle in 1950. Today the domaine is being 
managed by the grandchild of Etienne, Guillaume Gonnet. With their  
vines, and selected parcels inherited from Guillaume’s family, 
Guillaume continues to produce wine that reflects his philosophy for 
winemaking - Minimal interference with the “terroir effect” by 
following biodynamic agricultural principles, ensuring the wine is 
balanced, soft with elegant tannins and very little wood influence. 
Guillaume has always been fascinated by the notion of “terroir”, most 
notably about how the Southern Rhône varieties express themselves 
in diverse terroir. Guillaume and Kelly plan to grow their range to 
include old vine Southern Rhone varieties in Spain and the Barossa 
in Australia. The Robin on the label can often be found in their 
organically farmed vineyards and embodies all that drives the 
creation of these wines - dreams, liberty, and terroir. 30 Hectares in 
Chateauneuf du Pape; 20 Hectares in Cotes du Rhone & Cotes du 
Rhone Village. Average vine age of 65 years old.     

 

WINEMAKING: 
Vinified in stainless steel & cuve 

 

TASTING NOTES: 
Dark blackberry and cherry aromas give way to a powerful Cotes du Rhone 
with loads of asvory garrigue notes. This baby offers a powerful array of 
ripe, briary fruit combined with garrigue – but the wine is impeccably 
balanced and caresses your palate on the long finish. In essence – a perfect 
Rhone red for matching with just about any dish you can throw at it! 

Guillaume Gonnet 'Le Hardi'  
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VARIETAL: 
60% Grenache 
40% Syrah  

 
WINEMAKER: 
Guillaume Gonnet 
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REGION: 
Côtes du Rhône, France 

 

TERROIR: 
Cailloux (riverbed stones), clay, calcaire and sand  

 

HISTORY: 
According to local archives, the Gonnet family has been settled in 
Bédarrides since 1600. Etienne Gonnet and Jeanne Brunier married and 
created Font de Michelle in 1950. Today the domaine is being managed by 
the grandchild of Etienne, Guillaume Gonnet. With their  vines, and 
selected parcels inherited from Guillaume’s family, Guillaume continues to 
produce wine that reflects his philosophy for winemaking - Minimal 
interference with the “terroir effect” by following biodynamic agricultural 
principles, ensuring the wine is balanced, soft with elegant tannins and 
very little wood influence. Guillaume has always been fascinated by the 
notion of “terroir”, most notably about how the Southern Rhône varieties 
express themselves in diverse terroir. Guillaume and Kelly plan to grow 
their range to include old vine Southern Rhone varieties in Spain and the 
Barossa in Australia. The Robin on the label can often be found in their 
organically farmed vineyards and embodies all that drives the creation of 
these wines - dreams, liberty, and terroir. 30 Hectares in Chateauneuf du 
Pape; 20 Hectares in Cotes du Rhone & Cotes du Rhone Village.  

 

WINEMAKING: 
Stainless steel & cuve.  

 
TASTING NOTES: 
Deep black color; grilled meats and blackberry flavors, deep garrigue with 
hints of animal. In the mouth the wine is explosive, peppery and juicy. Wet 
stones emerge with loads of garrigue on the finish.  

 

 Guillaume Gonnet 'Le Rêveur' Red   
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VARIETAL: 
80% Grenache 
20% Syrah 
  

WINEMAKER: 
Guillaume Gonnet 
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REGION: 
Côtes du Rhône, France 

 

TERROIR: 
Cailloux (riverbed stones), clay, calcaire and sand  

 

HISTORY: 
According to local archives, the Gonnet family has been settled in 
Bédarrides since 1600. Etienne Gonnet and Jeanne Brunier married and 
created Font de Michelle in 1950. Today the domaine is being managed by 
the grandchild of Etienne, Guillaume Gonnet. With their  vines, and 
selected parcels inherited from Guillaume’s family, Guillaume continues to 
produce wine that reflects his philosophy for winemaking - Minimal 
interference with the “terroir effect” by following biodynamic agricultural 
principles, ensuring the wine is balanced, soft with elegant tannins and 
very little wood influence. Guillaume has always been fascinated by the 
notion of “terroir”, most notably about how the Southern Rhône varieties 
express themselves in diverse terroir. Guillaume and Kelly plan to grow 
their range to include old vine Southern Rhone varieties in Spain and the 
Barossa in Australia. The Robin on the label can often be found in their 
organically farmed vineyards and embodies all that drives the creation of 
these wines - dreams, liberty, and terroir. 30 Hectares in Chateauneuf du 
Pape; 20 Hectares in Cotes du Rhone & Cotes du Rhone Village.  

 
WINEMAKING: 
Cinsault; direct press rose and vinified in stainless steel 
tanks. 

 

TASTING NOTES: 
Strawberry, watermelon, citrus aromas and floral notes, 
nice acidity and minerality in the mouth, a fresh and crispy 
finish 
  

FOOD PAIRING: 
Fish, chicken, grilled meats, pizza, even a mouth watering 
burger.  A perfect aperitif.  

 Guillaume Gonnet 'Le Rêveur' Rose   
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VARIETAL: 
50% Grenache 
50% Cinsault 
  

WINEMAKER: 
Guillaume Gonnet 
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REGION: 
Côtes du Rhône, France 

 

TERROIR: 
Cailloux (riverbed stones), clay, calcaire and sand  

 

HISTORY: 
According to local archives, the Gonnet family has been settled in 
Bédarrides since 1600. Etienne Gonnet and Jeanne Brunier married and 
created Font de Michelle in 1950. Today the domaine is being managed by 
the grandchild of Etienne, Guillaume Gonnet. With their  vines, and 
selected parcels inherited from Guillaume’s family, Guillaume continues to 
produce wine that reflects his philosophy for winemaking - Minimal 
interference with the “terroir effect” by following biodynamic agricultural 
principles, ensuring the wine is balanced, soft with elegant tannins and 
very little wood influence. Guillaume has always been fascinated by the 
notion of “terroir”, most notably about how the Southern Rhône varieties 
express themselves in diverse terroir. Guillaume and Kelly plan to grow 
their range to include old vine Southern Rhone varieties in Spain and the 
Barossa in Australia. The Robin on the label can often be found in their 
organically farmed vineyards and embodies all that drives the creation of 
these wines - dreams, liberty, and terroir. 30 Hectares in Chateauneuf du 
Pape; 20 Hectares in Cotes du Rhone & Cotes du Rhone Village.  

 
WINEMAKING: 
Direct press and vinified in stainless steel tanks. 

 
FOOD PAIRING: 
Enjoy with beef, ham, leek, and gouda soufflés. 

 Guillaume Gonnet 'Le Reveur'   
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VARIETAL: 
50% White Grenache 
50% Clairette 
  

WINEMAKER: 
Guillaume Gonnet 
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