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PAUL MAS GRENACHE NOIR 2010 ($12.99)
From the ace producer in the South of France
and his low-yield old vines comes this soft and
fresh, clean and bright, rich but not oily, full-
fruited wine. Blackberries are in here, maybe
even a little bit of Bassett’s Licorice Allsorts
mix. Versatile and agreeable with so many
foods: omelettes with ham, rouladen (again),
salsa-marinated cheaper cuts of steak, pasta
with tomato-and-anchovy-based sauce, O’'Brien
or savoyarde potatoes. And then keep it on the
table for Morbier, Mimolette, and Montrachet—
the three festive cheeses—and uncork another
bottle for the pudding. Tremendous value.

PAUL MAS VIOGNIER 2010 ($13.99) One
of the best Viogniers, regardless of price or
origin, in the B.C. LDB right now. If you

love this fruity, fresh, and rich grape with
its agreeable tartness and edge of steely min-
erality, this has to be your holiday compan-
ion. The Languedoc sun has done a great job
of ripening the grapes, and the winemakers
have handled it with uncommon subtlety.
The aforementioned O’Brien potatoes would
love this too, and prawns over pasta with
cherry tomatoes and baby artichokes, and
other shrimp dishes, cold, with mayonnaise.
Although a buck more than the Grenache, it
is still excellent value for what it delivers.

NOVEMBER 24 - DECEMBER 1/ 2011 THE GEORGIA STRAIGH

OTHER PEOPLES’ MALBEC It's
not just Argentina that makes this
suddenly dramatically popular red
drinking wine; plenty of other places
produce it, too. In fact it continues to
be one of the Bordeaux grapes that’s
allowed to go into the Meritage mix.
I like the Paul Mas Gardemiel Vine-
yard Malbec 2009, from the south of
Erance, currently listed at a very rea-
sonable $15.99. Lots of fresh, bright
fruit, and a rich and lengthy finish;
it will cast your holiday bird or roast
in a whole new light. Get some while
it's gettable; these things have a way
of disappearing quickly.
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Sho @ Le vin du Clos
Le Chateau Paul-Mas « Clos

P OSSR des Mdres » est situé dans le cru ”
Victoria Moore's best wines for Christmas des grés de Montpellier. Ce petit
Our award-winning wine columnist Victoria Moore has tasted thousands of wines on vignoble l_ant(_)uré de m&res- i #( &!
vonr hahalf Tt's a tansh inh sauvages jouit d'une exposition
Food_And_Drink unique. Ce bel assemblage de
Paul Mas Estate Carignan 2010 France 13.5%; Majestic, £8.99 - Best red wines for ~ /rah. grenache et mourvédre
Christmas présente une robe d'un violet
profond. Le nez est complexe
— sur des notes de cassis, de
Telearaphwineshop *Y @ violettes, de miires, de cacao
Previous  Imagesofis et d'épices douces. La bouche

est fruitée et charnue. La finale
est persistante sur des notes de
’ réglisse et de menthe poivrée.
' Coteaux du Languedoc 2009,
Prix TTC départ cave: 11 €
Potentiel de garde: environ 10 ans,
ine Paul-Ma 4530

Domaing

RELATED ARTICLES &
@ Food news: The Real Food Store

Carignan can taste like wisps of dried figs. This one's different: fresh, dense and powerful, with lots of fruit
and hints of spice and, all right, yes, just a touch of fig but fresh, more than dried. Very festive. Good with
Lebanese lamb kebabs, smoky aubergine, garlic chicken wings or fat, sticky sausages.
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Paul Mas, Estate Single Vineyard 2009
honing en abrikoos, sinaasappelschillen,
bitters, salie, rozemarijn, rijk en krachtig
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