
���������	�����
����
������������������������������ ��������������
������
�
�����	�����������	������

��� ������	�
���
	���	   
 
   
If it weren't for winemaker Michel Gassier's wanderlust, Château de Nages might never have become the star that now sheds a 

bright light on the obscure appellation of Côstières de Nîmes.  

When Gassier went to the United States in 1983, at the age of 23, he didn't think winemaking was a noble occupation. On his 

family's 370-acre farm just outside Nîmes, in the southern Rhône, vineyards were mixed with orchards, and wine was made from 

huge yields, sold in bulk and loaded into tanker trucks.  

"I didn't want to come back," said Gassier. For 10 years, he worked in the United States, at the French Embassy in Washington, 

D.C.; a small New York wine importer, Bordeaux shipper CVBG Dourthe Kressmann; and Sara Lee. While learning the 

American way, he also discovered that there was more to wine than the mediocre plonk produced back home.  

"When you grow up in a region where everyone makes poor table wine, you have a hard time realizing that it can be done 

differently," he said. In America, he met Californians and Bordelais, and their wines -- a favorite of his is Joseph Phelps Insignia 

-- opened his eyes. "I learned that winemaking could be fascinating."  

In 1993, he left Chicago with his American wife, Tina, and came back to the family estate, eager to apply his marketing savvy 

and engineering background.  

Soon after his return, Gassier convinced his father, Roger, to bottle part of his production. The elder Gassier, who made a basic 

�
	� ��� �
���  and another simple red, also planted new grape varieties, including Roussanne, Sauvignon Blanc and Viognier. 

Today, the estate makes 13 wines from more than 250 acres of vineyards, most of them in the Côstières de Nîmes appellation, for 

a total of 54,000 cases a year.  

Michel assumed responsibility for winemaking, but his father kept control of the vineyards, producing up to 7 tons per acre. 

Three years ago, the elder Gassier retired, and Michel, who had split his time between the family estate and another southern 

Rhône winery, took charge full-time. "Since 1999, I do only this job, and you can tell in the wines," said Gassier, 41.  

This is no empty boast. I reviewed nine of Gassier's wines, and rated three of them outstanding, four very good and two good. 

Prices ranged from $10 to $25 per bottle.  

Gassier improved the wines by cutting yields by nearly half in the Syrah parcels. He prunes severely and does a green harvest. 

But he also attributes the lower crop level to the grass that he sows between the rows of vines, a technique that forces the root 

system to dig deeper, and results in more flavorful fruit.  

Stricter selection has benefited the Joseph Torrès cuvées, named after Michel's great-grandfather, who had the foresight to buy 

the land outside Nîmes 20 years before his family had to flee Algeria in the early 1960s when a revolution put an end to French 

colonization in the country.  

Gassier now makes an outstanding Roussanne-based Joseph Torrès white, which shows pure, clean citrus and peach aromas. The 

2000 vintage rated outstanding (90 points, $20, 1,500 cases), while the 2001 promises to be just as good.  

His 2000 red Château de Nages Joseph Torrès (91, $20, 4,000 cases), made from Syrah and aged for 12 months in a mix of new 

and used oak barrels, is full-bodied and silky, elegant and modern in style.  

"America helped open my mind and taught me not to accept things just because they had been done for years," Gassier said. "In 

the U.S.A., if you don't like it, you change it."  

 

 

 

 



 

Winery: ��������	

��� Wine: �

�����
��������
������	������	��
��������

�����
���
����� Score: �� 

Price: $20  

Country: France 

Region: Rhone 

Issue: Aug 31, 2002 

Remarkable silky wine from an unheralded rising-star appellation. Elegant, refined, sophisticated and modern, it?s 

full-bodied and balanced, with floral aromas and mineral, wet earth and blackberry flavors. Drink now through 2010. 

2,080 cases made. �����
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Price: $20  

Country: France 

Region: Rhone 

Issue: Aug 31, 2002 

Bursts with vibrant citrusy fruit and ripe flavors. Medium-bodied, it charms with lemon tart, peach, honey and spicy 

wood character and explodes on a terrific finish that sears the palate. Drink now through 2003. 1,250 cases made. 
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Price: $25  

Country: France 

Region: Rhone 

Issue: Aug 31, 2002 

Refined and sophisticated, a modern-style red, with supple, ripe tannins that are built with gorgeous wood, used in 

moderation and with obvious skill. Currant and blackberry notes and smoky, violet aromas linger on the silky finish. 

Drink now through 2005. 250 cases made. ����  
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Price: $25  

Country: France 

Region: Rhone 

Issue: Aug 31, 2002 

Ripe and exotic, with excellent intensity of vibrant citrus, honey, dried pineapple and fresh apricot. Medium-bodied, 

it's clean and focused, but shows a slightly rustic oak note on the finish. Drink now through 2005. 150 cases made. 
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Price: $10  

Country: France 

Region: Rhone 

Issue: Aug 31, 2002 

Delightful aromas of a wine that is maturing nicely. Subtle cedar, smoke, blackberry and faded roses make this full-

bodied red attractive. Kicks in with firm tannins on the end, so match it with hearty foods. Drink now through 2005. 

830 cases made. ����  
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Price: $10  

Country: France 

Region: Rhone 

Issue: Aug 31, 2002 

Vibrant white. Medium-bodied, it tastes like a vanilla and mocha ice cream, mixed with lemon sorbet. Drink now. 830 

cases made. ����  


