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D’A CHARDONNAY 2010, LIMOUX,
DOMAINE ASTRUC

Tres accrocheur que ce chardonnay fermenté en fiit, d'une
intensité peu commune, au nez comme en bouche. Et puis,
il y a cette vivacité qui ajoute a la clarté de fruit, avivant la
trame vineuse et vanillée pour mieux faire ressortir ce méme
fruité sur la finale. Ampleur, longueur, tout indiqué pour une
volaille a la creme. (***) JA

DOM. ASTRUC dA Chardonnay 2010
n.c. i -de5€

Clest en 1862 que Jean Astruc, cocher de fiacre au
chiteau de Bourigeole, acquiert 12 ha de vignes sur la
commune de Malras. Depuis, trois générations se sont
succedé et le petit domaine s’est considérablement agrandi
comme en témoigne I'imposant chai a proximité du
village. Cette cuvée, sous une robe jaune citron aux reflets
verts, dévoile un bouquet floral, agrémenté de notes de
pain grillé et de noisette. L'attaque est suave, ample et
ronde. D’abord dominé par le bois, le fruit s’exprime en
fin de bouche, accompagné de saveurs épicées. A boire
avec des anguilles a la persillade.

Chardonnay d'A 2010

LIMOUX, DOMAINE ASTRUC, FRANCE (DISP. SEFT, 2011)

@ pom. ASTRUC dA Chardonnay 2009 **
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Depuis 2003, Jean-Claude Mas est propriétaire de ce
domaine - créé en 1862 par Jean Astruc (cocher du fiacre
au chateau de Bourigeole) -, épaulé par MM. Dubrion et
Borrot, respectivement maitre de chai et cenologue. Leur
2009 a enthousiasme les dégustateurs. Ce vin « solaire »,
lumineux, dévoile de délicates senteurs d’abricot confit et
de vanille sur fond légerement anisé. Le palais se révele
ample, gras, trés aromatique et « long comme un jour sans
fin », conclut un juré sous le charme. A savourer dés
aujourd’hui ou dans deux ans sur un mets de choix, un
chapon aux morilles par exemple.
®x Dom. Astruc, 20, av. du Chardonnay, 11300 Malras,
tél. 04.68.31.13.26, fax 04.68.30.31.15, info @ dastruc.com
Y tlj. sf sam. dim. 9h-12h 13h30-17h
& J-C Mas

19,205 SAQ S (11367511) kokk $$ : Corsé

® NOUVEAUTE! De Lun des domaines de Paul Mas (voir les autres
cuvées en rouges du Domaine Paul Mas), ce chardonnay de Limoux
se montre A la fois mir et frais, ample et satiné, plein et tendu, mar-
qué par des saveurs de noisette, de pain gnlle, de pomme golden et
de vanille. Boisa, certes, mais sur le fruit aussi et harmonieux a sou-
hait. Cépage: chardonnay. Alc./13,5%. dastruc.com

«@ Servir dans les quatre années suivant le millésime, a 14 °C

* %k 3 1 nons
~=— Pouletau curry (***), salade de riz sauvage aux cha.mpu_iﬁg
=>—= (***) ou polenta au gorgonzola version « umami» (@538
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Domaine Astruc : The Shuhan News, Japan

Shining a Light on the Potentials of Limoux, the Best Production Area for Cold g it sss July 2011
Wines in the Languedoc Region Providing Minerals, Coolness, and Acidity
Favored by the Japanese2002: A Manufacturing Base in a Cool Region
Domaine Astruc is a wine manufacturer with 150 years of history In southern
France at Limoux. Ever since Mr. Mas began being entrusted with company
"Les Domaines Paul Mas" wine making, "Mr. Mas" has used it as a commissior
manufacturer of wines. The reason for this is because it was discerned that, "The
chardonnay of the Limoux Region is among Languedoc wines comparatively
very acidic and full of minerals. If you want to make the best Languedoc chard
this is the only place to do it."The relationship advanced, and eventually
"Domaine Astruc" proposed a sale. As their conditions were in agreement
Mr. Mas did not hesitate, and purchased the company in 2002. At the same tin
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areas, and it is possible to manufacture wine at low prices that threaten those:@
Chablis. The cool climate creates exceptional acids. By using grapes from the same
region, confidence in the quality has been increased. Some of the equipment and .
cellar staff have been retained, and additional investments have been made in the
areas of wine bottling, brewing machinery, and storage facilities. As is commonly
known, the Limoux Region primarily manufactures sparkling wines, and is a place
where the weather of the Mediterranean Sea and the Atlantic Ocean influence one
another. The vineyards developed by Astruc are in a complicated area of small hills
with elevations between 28D0 meters, and in addition to limestone one can also
see alluvial formations containing many small stones. On clear days, one can see
the Pyrenees. Chardonnay and Pinot Noir are the primarily cultivated varieties,
and latematuring varieties such as Bordeaux grapes also ripen well.

Manufacturing that Understands the Preferences of the Japanese
The products provided to "Smile Corp." by Mr. Mas are primarily from Domaine Astruc"
and also include "Valmont" and "Vinus," which are jointly developed brands.
The relationship between Smile Corp. and Mr. Mas dates back to when Mr. Mas
was working at a Bordeaux négociant. This individual started off on his own, and
from the project stage to create "Les Domaines Paul Mas" Mr. Mas has been diligent
to his inspiration and to the atmosphere of possibility. The product concepts and label
designs of the wines produced so far have been produced while Mr. Mas communicates
with Smile Corp. and the label is drawn by Mr. Mas on the spot. Some of these have
been successes. A fine example is "Vinus Cabernet Sauvignon" which is cognizant
through all items of the evalrinkable, highly acidic taste that the Japanese find appealing.
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