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Christophe Ogier

In Châteauneuf-du-Pape, the very heart of the iconic Rhône valley, Ogier

flies the flag high for the region’s appellations, from the north to the south

and from one side of the river to the other. In its permanent quest for

excellence, we identifies, selects and blends in every single one of the

region’s appellations in order to reflect the very best of its terroirs and

varietals. It benefits from extensive expertise in viticulture, ageing and

vinification which it has been developing for over 160 years.

OGIER: Creating and sharing wines of excellence since 1859
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WINEMAKERS

The Maison cultivates almost a hundred hectares under vine in the Southern Rhône and
has a strict purchasing policy in place. Our expertise is inseparable from that of
Châteauneuf-du-Pape, the region in which we have been situated for almost a century. All
the vineyards we grow are cultivated using environmentally respectful practices.

MERCHANT & EXPERT IN AGEING WINES

We have formed close partnerships with fellow winemakers over the past 25 years who
have enabled us to have access to some of the finest crus from the northern and southern
Rhône valley. Every year we organize a blind tasting with all of our partners in order to
honor the quality of the region’s wines.

COMMITTED PARTNER

Our Maison actively supports the region’s young farmers and winegrowers. We also
market the Cuvée des Hospices from Châteauneuf-du-Pape and enjoy close partnerships
with the Rhône valley’s inter-trade bodies.

OGIER: A multi-faceted Maison
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A SUSTAINABLE APPROACH

Vineyards that we grow surrounding Châteauneuf-du-Pape are cultivated using organic practices.
Our 60 hectares of vines in Bourg-Saint-Andéol are organic certified, HVE level 3 certified and
some cuvées have no added sulfites.

Our partner winemakers are supported year-round by our oenologist and must conform to a strict 
set of specifications. 

GRENACHE: OUR SIGNATURE

Over the centuries, Maison Ogier has developed an expert knowledge of grenache which is the
signature varietal of the southern Rhône valley. It counts for around 70% of our cuvées.
It is complemented by lesser known varietals which we have chosen to reintroduce.

A "BOLD HOUSE" STYLE ROOTED IN THE RESPECT FOR OUR TERROIRS

White wines: purity of fruit, minerality and complexity.
Red wines: purity of fruit, freshness and depth.

Minerality and 
elegance

Freshness and 
finesse 

Volume and 
generosity

Structure and 
finesse
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OGIER: The expertise of terroir and Grenache



THE QUEST FOR OPTIMUM RIPENESS

Our objective is attaining optimum ripeness in the grapes. The harvests are primarily
manual and we use sorting tables upon reception of the grapes.

WHOLE CLUSTER VINIFICATION AND CO-FERMENTATION

Depending on the varietal, we carry out either full or partial de-stemming.
We prioritize co-fermentations and whole-bunch fermentation in order to impart further
complexity to the wines.

GENTLE EXTRACTION AND SLOW VATTING

We control the temperatures during vatting and opt for slow and gentle extractions in
order to achieve smooth and well-integrated tannins.

Whole cluster vinification and 
co-fermentation  

Manual harvests and sorting tables 

5

OGIER: The harvest notebooks



THE QUEST FOR FRESHNESS AND FINESSE

We strive to offer an honest reflection of the diversity of our terroirs through wines that are 
easy to drink and approachable.

CAREFULLY CONTROLLED OAK INTERACTION

We use a wide range of large concrete and oak recipients in order to enhance the unique 
character of our wines.
- 300L barrels
- 600L demi-muids
- 30 to 80hL tuns
- 115hL truncated vats 
- Concrete vats

STATE OF THE ART CELLARS

Our century old cellars, which are situated in Châteauneuf-du-Pape, benefit from optimum 
temperatures and humidity levels year-round thanks to artesian wells. 
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OGIER: The art of ageing



THE HEART OF THE TERROIRS OF THE RHONE VALLEY

7



60
Countries

36
Airports
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OGIER: International distribution



Vins de tables vraies

O G I E R

A merchant house established since 1859

Longstanding partnerships with other winemakers for over 25 years thereby giving us 
access to the highest quality crus of the northern and southern Rhône Valley

Over the centuries, Maison Ogier has developed an expert knowledge of Grenache which is 
the signature varietal of the southern Rhône valley. It counts for around 70% of our cuvées.

It is complemented by lesser-known varietals which we have chosen to reintroduce.

The centuries-old winery where wines are aged is home to over 
8 000 hL (211 338 gal) of vats, barrels, demi-muids, casks and truncated vats. 

Organic cuvées : 
Côtes du Rhône, Rasteau, Châteauneuf-du-Pape
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NORTHERN RHONE

SOUTHERN RHONE
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OGIER RANGE

NORTHERN 
CRUS

SOUTHERN
CRUS

VENTOUX &
CÔTES DU RHÔNE



VISUAL ASSETS

TECHNICAL ASSETS

DEDICATED POSM

A NEW WEBSITE 

EXISISTING TOOLS
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OGIER: Marketing Tools



TECHNICAL RECORDS



VENTOUX & CÔTES DU RHÔNE



Soil : Deep soil with a high stoniness of hard limestone

Ageing : On fine lees, in concrete tank

Vinification : Vinification in stainless steel tanks with temperature control between 15 and 
18°C.

Grape Varities : Bourboulenc, Clairette, Vermentino

Food Pairings : Salmon tartar, bruschetta, mixed salads

Serving temperature : 8 - 12°C

Cellaring potential : 1 – 3 years

In the shelter of the Mont Chauve, the vines benefit from an ideal protective setting to give birth to deliciously sapid wines
like this Cuvée aux Berceaux. The altitude of the vineyard is revealed by a delicate acidity around the white flesh fruits and
a slightly saline finish.

VENTOUX WHITE – Les Berceaux
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Soil : Sandy clay and limestone scree

Ageing : Concrete vats for 6 months

Vinification : Fully de-stemmed. 
Fermentation starts at 22-23°C and ends at 26-28°C in order to preserve the freshness and 
fruit. Vatting lasts for around fifteen days with gentle extractions to ensure smooth and 
elegant tannins.

Grape varieties : Grenache Noir, Syrah, Carignan

Food Pairings : Grilled meats, light Provencal dishes (tarts), pasta and pizza

Serving temperature : 15 - 17°C 

Cellaring potential : 3 – 5 years

These vines are protected by a mythical mountain, the highest point of which sits at 1912 metres in altitude, thereby 
creating ideal conditions for the production of fresh and sappy wines. Notes of red fruits are complemented by a hint of 
liquorice and leather. A beautifully complex wine that is already drinking well.
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VENTOUX RED – Les Berceaux



Soil : Pebble terraces, clay-limestone hillsides, sand, gravel and loess

Ageing : On its lees, in vats for 4 months

Vinification : Direct pressing followed by light settling at cold temperatures (6-8°C) for 24 to 48 hours.
Slow fermentation at controlled temperatures in order to preserve the aromas and impart complexity. 
No malolactic fermentation to retain freshness.

Grape varieties : Grenache Blanc, Roussanne, Viognier, Bourboulenc

Food Pairings : Seafood, delicately flavored dishes, cured meats, cheeses

Serving temperature : 8 – 12°C  

Cellaring potential : 1 – 3 years

This Grenache-based blend promises a fresh and easy to drink wine that expresses the depth of the appellation’s terroirs. 
From the vineyards to the cellars, we strive to find the perfect balance between richness and purity of fruit.
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CÔTES DU RHÔNE WHITE - Artésis



Soil : Pebbly plateau in the Aygues Valley

Ageing : A mix of concrete vats and large tuns for 8 months

Vinification : Partial de-stemming and no crushing. 
Controlled temperatures of 22 - 23°C at the beginning of fermentation and ending at 30 – 32°C. 
Vatting lasts for 30 - 35 days at 28-30°C depending on the vats. 
Co-fermentation of the grenaches and syrahs whenever the conditions allow for it (identical levels of 
ripeness for both varietals). 
Co-fermentations allow for improved synergy between these two complementary varietals. 
For this remarkbly ripe harvest, extraction was intense with late rack and return in order to draw out 
the strenght and depth held in the skins of the grapes. 

Grape varieties : Grenache Noir, Syrah, Mourvèdre, Cinsault

Food Pairings : Roasted, stewed and sauce-based red meats

Serving temperature : 15 - 16°C 

Cellaring potential : 3 – 5 years

This Grenache-based blend promises a fresh and easy to drink wine that expresses the depth of the appellation’s terroirs. 
From the vineyards to the cellars, we strive to find the perfect balance between richness and purity of fruit.
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CÔTES DU RHÔNE RED - Artésis



Soil : Alluvial riss terrace beneath a layer of limestone pebbles and blue clay or safre
sandstone

Ageing : Concrete vats and tuns for 8 to 12 months

Vinification : Fully de-stemmed. 
Traditional vinification in concrete vats between 25 and 30°C with delestage and remontage.

Grape varieties : Grenache Noir, Syrah, Mourvèdre

Food Pairings : Grilled or sauce-based meats, feathered game

Serving temperature : 16 – 18°C  

Cellaring potential : 3 - 5 years

In the 13th century the Knights Templars contributed to the growth and renown of this appellation. Our interpretation of 
this terroir is a fleshy wine with a unique character and notes of scrubland herbs. We have accentuated the depth and 
length of this cuvée resulting in excellent potential for gastronomic combinations. 
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CÔTES DU RHÔNE VILLAGES PLAN DE DIEU RED – Les Templiers



SOUTHERN CRUS



Soil : Terraces composed of rolled pebbles on sandy clay and safre soils

Ageing : 600L Demi-muids for 6 to 8 months

Vinification : Direct pressing and settling for 18 hours at 8°C.
Fermentation at controlled temperatures of between 15 and 18°C.
20% is vinified and aged in 600L demi-muids up until late february.

Grape varieties : Clairette, Bourboulenc, Grenache Blanc 

Food Pairings : Seafood, roasted white meats, grilled fish

Serving temperature : 12°C

Cellaring potential : 3 years

The tutelary shadow of its opulent neighbour must have contributed to this extra aromatic freshness. Our white Lirac, a 
neighbouring Cru of Châteauneuf-du-Pape, is a little paradox of greedy complexity.
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LIRAC WHITE – Le Petit Paradoxe



Soil : Red terraces composed of rolled pebbles, loess and sandy skeletal soils

Ageing : Concrete vats for 6 to 8 months

Vinification : Total destemming of the harvest and co-fermentation of the Syrah and Grenache 
whenever it is possible. Traditional vinification in concrete vats with extractions made by pumping 
over and delestage. Vatting time of 3 to 4 weeks.

Grape varieties : Grenache Noir, Syrah, Mourvèdre

Food Pairings : Game, red meats and strong flavored dishes

Serving temperature : 16 - 18°C

Cellaring potential : 3 - 5 years

Lirac is on the right bank of the Rhône, opposite Châteauneuf-du-Pape. If we consider Châteauneuf-du-Pape as our King, 
Lirac is our Little Prince. This wine is perfectly constructed and true to the potential of its terroir. The generosity of the 
Grenache is balanced by a pleasant freshness resulting from a careful and controlled pressing.
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LIRAC RED – Le Petit Prince



Soil : Sand, marly limestone and hard limestone from the Urgonian

Ageing : Concrete vats

Vinification : De-stemming of the harvest before pressing to optimize the extraction of the 
juice and to weaken the skins so that they release their color quickly. Slow pressing with little 
re-drying and a visual and gustatory control of the musts to obtain the desired color and 
texture. Cold settling (6-8°C) not too severe in order to keep a large number of aromatic 
precursors from the pulp. Slow fermentation at controlled temperature between 15 and 18°C

Grape varieties : Grenache Noir, Grenache Blanc, Grenache Gris, Syrah, Mourvèdre

Food Pairings : Mediterranean cuisine, spicy dishes, tapas and even fruit based desserts

Serving temperature : 8 - 12°C  

Cellaring potential : 1 – 2 years

It is a singular terroir where only one wine in one colour is produced. But what a rosé! It is at the table that this singular 
terroir reveals itself to be plural in its capacity to create infinite gastronomic combinations. But preferably with a good 
temperamental cuisine, because this wine has a lot of character.
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TAVEL ROSÉ – Singulier Pluriels



Soil : White gravels formed from the limestone of the Aygues terraces

Ageing : Concrete vats for 6 months

Vinification : Harvests early in the morning and pressed after de-stemming in order to have the shortest
possible pressing cycle, followed by a light settling for 24 hours at 8°.

Grape varieties : Clairette, Grenache Blanc, Roussanne, Viognier

Food Pairings : Chicken tagine with lemon confit, veal stew with whole peppercorns

Serving temperature : 12°C 

Cellaring potential : 3 years

CAIRANNE WHITE – La Confluence
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Situated between the Aygues and the Ouvèze, two rivers that follow each other without ever touching, the terroir of our
Cairanne is enriched by the characteristics of each of these rivers. Creating a confluence where none existed before, this
sunny wine offers a beautiful intensity around the aromas of pear and quince with vegetal and delicately vanilla notes.



Soil: Terrasses of the Aygues and Ouvèze

Ageing : Concrete vats for 6 months

Vinification : Traditional in concrete vats with a fermentation that takes place at a
temperature of 25° and ends at 30°.

Grape varieties :  Grenache Noir, Syrah, Mourvèdre, Carignan

Food Pairings: Lamb, quail with grapes, veal saltimbanque with prunes

Serving temperature: 16 - 18°C 

Cellaring potential : 3 - 5 years

Situated between the Aygues and the Ouvèze, two rivers that follow each other without ever touching, the terroir of our
Cairanne is enriched by the characteristics of each of these rivers. Creating a confluence where none existed before, this
cuvée finds its freshness on the banks of the Aygues, while the stony terraces of the Ouvèze bring power to this wine.

CAIRANNE RED – La Confluence
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Soil : Limestone, red sandstone and skeletal marl soils

Ageing : In tuns for 8 to 12 months

Vinification : Full de-stemming .
Crushing.
Controlled temperatures of 27/28°C (80,6/82,4°F) during maceration and long vatting 
periods of 35 days for the Grenache and 25 days for the Syrah, Mourvèdre and Carignan.
Rack and return during fermentation with good aeration and gentle pumping overs during 
maceration.
Devatting at the time of tasting.

Grape varieties : Grenache Noir, Syrah

Food Pairings : Game, stewed red meats and plancha cooking

Serving temperature : 16 - 18°C  

Cellaring potential : 1 – 3 years

Protected from the Mistral wind and facing south, the Combes provide a natural shelter for the vines and favour the 
maturation of the grapes. We deliver this spicy and warm cuvée, keeping a nice freshness and a greedy sincerity with a tense 
finish.
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RASTEAU RED – Les Combes



Soil : Clay-limestone hillsides & ancient alluvial terraces composed of pebbles and sand

Ageing : 60% in concrete vats, 30% in barrels and 10% in demi-muids for 10 months

Vinification : The Grenache is partially de-stemmed, depending on the vintage, leaving no 
more than 15% of the grapes with their stems.
1 to 2 rack and returns during fermentation, daily pumping overs and long maceration lasting 
26 to 40 days.
Controlled temperatures of 26 to 30°C

Grape varieties : Grenache Noir, Syrah, Mourvèdre

Food Pairings : Roasted or sauce-based red meats and game

Serving temperature : 15 - 16°C 

Cellaring potential : 3 – 5 years

Vacqueyras is the neighbor of Gigondas! These vineyard terraces cover the clay-limestone slopes that dominate the valley. 
This wine has a deep but incredibly bright purple hue that evokes the opulence and decadence inherent in it.
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VACQUEYRAS RED – La Pourpre



Soil : Alluvial terraces of stony red clay

Ageing : 12 months in tuns and oak demi-muids. 10 % new oak

Vinification : Manual harvests.
Partial destemming, 20% whole bunches
Fermentation starts at a controlled temperatures of 15-18°C (59-64,4°F) for 3 days before 
being left to rise naturally to 22-23°C (71,6 – 73,4°F).

Grape varieties : Grenache Noir, Syrah 

Food Pairings : Red meats, game, stews

Serving temperature : 15 – 16°C  

Cellaring potential : 3 - 5 years

At the foot of the limestone ridges of the Dentelles de Montmirail, this terroir gives birth to warm and powerful wines. The 
deep ruby hues of this wine reflect the light in a promise of infinite sensuality. It is built to stand the test of time but has an 
undeniable beauty in its youth thanks to its richness, depth, great complexity and notes of red and black fruits and spices. A 
remarkably well-structured wine.
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GIGONDAS RED – Les Dentelles



Soil : Teracces of rolled pebbles miwed with sandy red clay, safres and limestones shards

Ageing : Oak barrels and 20% concrete vats for 12 months

Vinification : 20% of the grenaches were vinified with their stalks whilst the rest was fully de-
stemmed.
No cold pre-fermentation maceration.
Rack and return and pumping over are the two techniques used for extraction, depending on 
the vat. 
Vatting lasts for 21 to 36 days depending on the batch.
The early filtered and separately aged press wines were blended with the free run wines in 
early spring

Grape varieties : Grenache Noir, Syrah, Mourvèdre

Food Pairings : Game, red meats, strong flavored dishes

Serving temperature : 15 – 16°C 

Cellaring potential : 5 – 8 years

While all our wines have a soul, our Châteauneuf-du-Pape is the most intimate expression of these southern Rhône Valley 
terroirs. Located in the heart of the appellation, we offer you our fresh interpretation of the power and generosity of these
Grenache-based blended wines.
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CHÂTEAUNEUF-DU-PAPE RED – L’Âme



NORTHERN CRUS



Soil : Fluvioglacial alluvium, gravel and loess terraces, granite hillsides

Ageing : 80% concrete vats and 20% barrels for 12 months

Vinification : Full de-stemming.
Natural pre-fermentation maceration. 1 to 2 rack and returns in the pre-fermentation
phase as well as daily pumping overs and cap punching throughout the 30 to 35 days 
maceration period. 
Controlled temperatures, fermentation at no more than 25° (77°F) c and vatting at no more 
than 35°c (95°F) .

Grape varieties : 100% Syrah

Food Pairings : Red meats, game, stews

Serving temperature : 15 – 16°C

Cellaring potential : 7 – 9 years

Crozes-Hermitage is geographically the most oriental appellation, the closest to the Orient. This 100% Syrah reveals sweet 
and subtle peppery notes supported by red fruits and a lot of freshness. The tannins are present but well integrated.

28

CROZES-HERMITAGE RED – L’Orientale



Soil : Granite and schist terraces

Ageing : 12 months, 60 % tuns, 20% demi-muids, 20% barrels

Vinification : Full de-stemming.
Natural pre-fermentation maceration at varying temperatures and for varying durations 
depending on the vat.
Daily rack and return and cap punching if necessary, throughout the maceration period which 
lasts for 20 to 40 days.
Controlled temperatures of 22 to 30°C.

Grape varieties : Syrah

Food Pairings : Red meats, rack of lamb, roasted game, venison in sauce

Serving temperature : 16 - 18°C  

Cellaring potential : 5 - 8 years

The steep slopes were not easily conquered. We elaborate our cuvée by looking less for power than for finesse. The 
dominant granite soils give it a typical straightness and elegance that characterise our vision of the appellation’s potential.
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SAINT-JOSEPH RED – Les Marches de Granit



Soil : Micaschists and gneiss, brown rock.

Ageing : 80% concrete vats, 20% barrels and demi-muids for 12 months

Vinification : Daily pumping over and pigeage at the end of fermentation and during the 
vatting process.

Grape varieties : Syrah

Food Pairings : Red meats, game, stews

Serving temperature : 16 – 18°C  

Cellaring potential : +10 years

Historically, Serine is another grape variety that grew on the hills of Côte-Rôtie. It is a tribute to this almost extinct grape 
variety. Some even say it is another name for Syrah. This variety thrives in the granite soils and steep hillsides of this 
appellation. Our Serine is a powerful wine with a delicate and complex backbone. Notes of ripe red fruit mingle with spice, 
thyme and laurel and evolve into menthol and pepper on the finish. A wine that will leave a lasting impression.
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CÔTE-RÔTIE RED – La Serine



Soil : Granite slopes

Ageing : 100% concrete vats for 6 months

Vinification : Light skin contact maceration for 2 to 3 hours.
Pneumatic press followed by cold settling.
Fermentation between 15 and 17°C (59 and 62,6°F) with natural yeasts.

Grape varieties : Viognier

Food Pairings : Fish in sauce, creamy poultry and foie gras

Serving temperature : 8 – 12°C 

Cellaring potential : 1 – 3 years

Grown on steep hillsides with terraced vines and made from a single varietal, our Condrieu reveals a golden hue and medley 
of white and exotic fruits that give way to a hint of violet on the finish. The Vertiges de l’Or promises a journey of discovery 
through these abrupt golden hillsides. 
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CONDRIEU WHITE – Les Vertiges de l’Or
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