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Domaine Astruc 
Shining a Light on the Potentials of Limoux, the Best Production Area for Cold  
Wines in the Languedoc Region Providing Minerals, Coolness, and Acidity  
Favored by the Japanese,2002: 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 commissioned  

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 chardonnay,  

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 time  

38 hectares of vineyards were purchased, with another 70 hectares purchased in  

2006.Limestone is abundantly distributed in the soil of the Limoux and Carcassonne  

areas, and it is possible to manufacture wine  at low prices that threaten those of  

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 200-300 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 late-maturing 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 ever-drinkable, highly acidic taste that the Japanese find appealing. 




