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Paul Mas, La Forge Marsanne/Roussanne/Niognier 2010 IGP Pays d'Oc 16 Drink
2011-2012

45% Marsanne, 30% Viognier and 25% Roussanne, planted an clay and limestone.
The vines are 18-30 years old, guyot pruned and planted at a density of 4,000-4,500
vinesta. Grapes were machine-harvested from 24 August to 6 September with a yield
of 62 hitha. Destemmed, racked at 10°C, pneumatically pressed and then fermented at
18°C maximum. 20% of the Marsanne was fermented and aged in cak barrels for three

months. Roussanne and Viognier in stainless steel only. Winemaker Jean-Claude Mas.

TA36gd pH 37 RS 1.5g4

Rich and well put together. Rather luscious. Lots of pleasure here — almost California
build. And just slightly bitter on the finish. 13.5%

£5.95 Waltrose

www.jancisrobinson.com

Paul Mas, La Forge Estate Cabernet/Merlot/Syrah 2010 IGP Pays d'Oc 16 Drink
2011-2014

55% Cabernet Sauvignon, 25% Merlot and 20% Syrah from the hillsides of the Aude
Valley, near the famous medieval City of Carcassonne. Grapes were hanvested from
mid September to mid Qctober with a yield of 58 hitha. All varieties vinified separately,
with a 10-day maceration after the alcoholic fermentation. 60% of the Cabernet, 40% of
the Merlot and 40% of the Syrah were aged in oak barrels for four months. Winemaker
Jean-Claude Mas. TA 3.1 g4, pH 3.8, RS 1.5 g/,

The Harlan Estate label! Fure, direct, ripe, fruity aromas. Not very subtle but quite
seductive. 14%

£5.99 Waitrose

La Forge Estate, Réserve 2009

vol en rijk, abrikozen, honing en meloen,
krachtig, lengte, stevigheid, prima bitters
Hanos, 3 QOO0

La Forge Estate,
Marsanne Réserve 2009 .
vol, honing en abrikoos, lengte, tikkeltje

dik, maar voldoende frisheid en zuren
Hanos, 3 QO00

Perswijn NL Yiognier
andMarsannetasing),
2011
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i IGP PAYS D’OC, blanc, 2009, chardonnay

~ Quel magnifique chardonnay par sa robe jaune paille, ses nuances Iégé-
- rement vertes. Le nez est riche, complexe, légérement épicé, vanillé,
toasté, complété par d'élégantes notes de fruits a chair blanche : polre, .
pointe de fruits exotiques..
c'est le volume, 'équilibre et la fraicheur qui nous interpellent. Un vin |
d'avenir et de haute couture qui signe une impressionnante réussite.
Accompagnement : caille rotie aux chataignes.
Distribution : vin réservé a I'exportation ainsi qu'au réseau CHR.
- LES DOMAINES PAUL MAS - M. Jean-Claude MAS - Domaine de Nicole
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La Forge Paul Mas Marsanne/Roussanne/Viognier 2010
Languedoc, France, Dry White (Cork), 14.0% abv {389)

To be precise, this combines 45% Marsanne, 30% Viognier and 25% Roussanne from 18- 30- A
year-old vines, only part of the Marsanne fermented and aged in oak. Apricot, pear and a whole

fruit basket of attractive aromas are underpinned by just a smidgeon of vanilla. The palate is ripe, almost
spearminty in its focus, with a deal of juiciness and smart acidity, just checking this from becoming overblown.
Would be great with roast chicken, crisply cooked with olive oil and garlic. Available in 37 branches and online
from 11 July. Find on wine-searcher.com

£9.99 at Waitrose

Goes with: Chicken, Indian.
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