
LUXE RURAL

New domaines, new grape varieties, new 
wine visits… find out the latest news 
from Domaines Paul Mas, something 
new is always cooking!
page 2

EDITION 16

THE CHEF’S 
RECIPE

Discover the recipe of the summer, 
brought to you by the pastry chef of 
our restaurant Côté Mas!  A treat not 
to be missed…
page 8

SUMMER EVENTS AT 
DOMAINES PAUL MAS

Come and enjoy our garden parties and 
jazz evenings all summer. The Côté Mas 
teams welcome you all summer. Come 
and get a taste of our “rural luxury” 
ambience.
page 3

DOMAINES PAUL MAS 
NEWS

CHÂTEAU LAURIGA, 
A TERROIR AT THE 

HEART OF THE 
ASPRES REGION

Do you know how Jean-Claude Mas 
ended up succumbing to the Catalan 
charm? This terroir, when combined 
with his winemaking talents, offers 
us a domaine with a strong character!
pages 4 - 5

Today, the Domaines Paul Mas are made up of 50 different grape varieties, planted
across a mosaic of terroirs enjoying different microclimates across 15 domaines in the

Languedoc-Roussillon, within which Jean-Claude Mas has identified 17 terroirs
which offer to each one of these grape varieties very individual characteristics.

“Respect, understand and accompany nature” is the motto of Domaines Paul Mas.
“Nature is generous, you need to listen to her to better understand and accompany her.”

News from Domaines Paul Mas
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News from the Domaines

OUR FLOWERING SOCIAL MEDIAS !

Two new estates joined the 
Domaines Paul Mas: Domaine 
de Larzac and the Clos de Maro.

Domaine de Larzac extends over 
62 hectares of vines and is found in 
the commune of Pézenas. These vines 
are in the Languedoc appellation, with 
20% of them in the “Terroir de Pézenas” 
sub region.

The Clos de Maro is in the commune 
of Gaja-et-Villedieu, not far from the 
vineyards of Domaine Astruc in the 
Limoux region. It comprises 25 hectares 
of vineyard which have been organically 
farmed since 2007. These vines now 
form part of the vineyards of Domaine 
Astruc. 

Italian culture is anchored in the 
philosophy of Jean-Claude Mas 
and in his vision of wine. Many 
of his vineyards are reminiscent of 
great Italian terroirs, but always lacked 
something Italian in the grape varieties 
planted there! 

That has been changed now 
in the next harvest with two 
Italian grapes: Sangiovese and 
Montepulciano. The first is a variety 
originating in Tuscany. Montepulciano is 
mainly grown in the two Italian regions 
of the Marche and Abruzzo.

Château Lauriga has extended 
its winery visit offer thanks to 
3 apartments which can be rented 
as holiday cottages. A seminar 
room has also been created in 
the space adjoining the tasting 

cellar. This room will allow us 
to welcome trade and consumer 
events at the Château.

In the medium term, Jean-Claude Mas 
also plans to create 15 hotel rooms in 
the final wing of the domaine which 
he has just acquired. The aim will be to 
be able to offer a complete oenotourism 
program.

New vineyards:

New grape varieties:

Development of winery 
visits at Château Lauriga:

“The earth 
laughs 

in flowers !” 
Ralph Waldo Emerson

Domaine de Larzac

Domaine de Larzac

Clos de Maro Montepulciano Interior view of the apartments

San Giovese
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Côté Mas, rural luxury in the Languedoc, 
the Jean-Claude Mas way

45 minutes from Montpellier, 
Côté Mas is the culinary step 
forward imagined by winemaker 
Jean-Claude Mas, a sensory and 
emotional adventure to be enjoyed 
in a wonderfully biodiverse 
environment, with vines, olive 
groves, lavender and truffle oaks.

The Côté Mas restaurant gives an 
exceptional panorama from its terrace 
(open on fine days), with 180-degree 
views from the Cevennes mountains 
in the north down to the Etang de Thau 
lake in the south.  

Very inspired by the art of living with 
wine in Italy, Jean-Claude Mas created 
Côté Mas restaurant to show off his 
wines in their best light. He chosed with 
great care the linen and the crockery 
from the best suppliers; the restaurant 
furniture was produced by a cabinet 
maker and the cement flagstones by a 
master craftsman, both of whom are 
based in nearby Pézenas, just as the 
artisanal pieces and pictures are sourced 
from local artists. 

The kitchen is in the hands of two young 
chefs who share the same values of 
conviviality and offer an inventive and 
instinctive menu. Julien, the chef de 

cuisine, is very attached to the heritage 
of the region, giving precedence to 
local producers and seasonal produce: 
Mediterranean fish, meat from l’Aveyron 
and vegetables from the garden which 
adjoins the restaurant and where you will 
find fine herbs, tomatoes, aubergines, 
lettuce, green beans, radishes, turnips 
and artichokes… 

Maxime is the pastry chef, who joined 
the team in 2019 having backpacked 
around the world. His desserts are 

imaginative, not from the menu but 
instead creations which change every 
day according to his whim, a French 
pastry classic following on the heels of 
a souvenir of his world travels. He too 
can pick his fruits in the orchards of 
cherry trees, peach trees, apple trees and 
apricot trees all planted on the property. 

And what would these flavours be 
without olive oil? That has been taken 
care of since Jean-Claude built his own 
oil mill, investing in the latest press 

technology. The oils are produced 
from olives harvested in his different 
domaines in the Roussillon, Limoux, 
in the Herault valley and in Costières 
de Nîmes. Jean-Claude works on the 
blends of the oils with the same precision 
which he brings to his wines. 

The Côté Mas restaurant is open 
from Wednesday to Friday, lunch 
times and evenings, Saturday 
evenings and Sunday lunchtimes.
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DOMAINES 
PAUL MAS 

IN THE PRESS

DOMAINES PAUL MAS : 
RURAL LUXURY
Among the visionaries who have 
contributed to the renewal of the 
Languedoc, Jean-Claude Mas 
has put his money on combining 
the quality of his wines with the 
welcome offerered. 
Domaines Paul Mas have belonged 
to the pioneers, those who since 
the middle of the 1990s have 
taken part in the renewal of the 
region’s vineyards. “We developed 
our business between 2000 and 
2010, I was selling wine in Japan, 
in Australia. The Languedoc 
was known, but the image of a 
negociant wasn’t a positive one.” 
This is what he has changed a great 
deal. 

LE POINT VIN 
January 5, 2022

by Olivier Bompas

ORGANIC FARMING 
IS A VALUE, NOT 
A COMMERCIAL 
CONSIDERATION
Eden, a 7-year-old mare, was 
trained for agricultural work, as 
she has a calm temperament and 
walks at a slow pace. Jean-Claude 
has been dreaming of having such 
a horse to plough his vineyards. 
Ploughing with a horse reduces the 
compaction of the soil. By aerating 
the soil, the flow of rainwater and 
its deep infiltration are improved. 
In periods of drought, the vine can 
draw water from these reserves.

WINE SPECTATOR 
Sips & Tips

January 18, 2022

DOMAINES PAUL MAS - 
SOAKING IN THE RURAL 
LUXURY OF LANGUEDOC
Languedoc is known as the wild 
west of France, especially when 
it comes to winemaking. It is 
an exciting region in Southwest 
France where winemakers are 
redefining the rules and creating 
energetic and vibrant wines. 
Languedoc wines are experiencing 
a renaissance of sorts and no 
conversation about the region 
would be complete without 
crediting Jean-Claude Mas and 
the wines of Domaines Paul Mas.  

SYRAH QUEEN - March 2022
Read the full article:

https://syrahqueen.com/
domaines-paul-mas/

DOMAINES PAUL MAS: 
THE IDEA OF RURAL 
LUXURY
[…] visits to the domaine and the 
cellar, followed by wine tastings, 
are offered, but so is olive oil 
pressed at the mill. A natural case 
is preserved, a study on foot, or 
in the company of a horse from 
the nearby Olivier stables. This 
is “Rural luxury”, a concept dear 
to Jean-Claude Mas, which he 
expands on, via the pen of Laure 
Gasparotto, in a work illustrated 
by the photographer Aurelio 
Rodriguez. 

MAISONS CÔTÉ OUEST
June-July 2022 Nº159, 

page 214 + 260

                             CHâTEAU   LAURIGA, Catalan strength
Jean-Claude Mas discovered this 
countryside in the course of his weekly 
round trips to take one of his daughters to 
school in Perpignan. He was smitten by 
it. He already had in his mind becoming 
involved with this rugged landscape, 
where the culture of the vine has been 
present for millenia. These round trips 
ended up convincing him. 

As a little side story, part of the 
Domaine’s lands formed part of the 
ancient Laurinya which was given by the 
King of France in 1068 to the Abbey of 
Cuixa, land which later became Vigne 
del Rey which produced some of the 
wines served at the court of the King 
of Aragon. 

Today Château Lauriga comprises 
70 hectares of vines. 30 hectares are 
in organic conversion, with the aim 
to convert the whole estate to organic 
viticulture in the years to come. 

The domaine is divided into 
5 parcels, with different soils and 
tipicities for each one: 

• The Mas (estate) zone, a 30-hectare 
parcel where very elegant Syrah, 
Macabeu and Carignan are found.

• The St Nicolas and Siures parcels. In 
the Siures parcel, one finds Syrah and 
Muscat aux petits grains vines of over 
20 years old, and 10-year-old Grenache. 
These grapes are used in the blending 
of Laurinya, the ‘Grand Vin’ of the 
domaine. You will also find there the 
Vigne del Rey, a Carignan vine of over 
100 years old!

• The St Nicolas parcel is where the 
grapes destined for the white and rosé 
wines are found: Muscat aux petits 
grains, Grenache Blanc, Grenache Gris 
and Macabeu…

• The Nyls parcel is the furthest from 
the domaine with a sandy soil which 
sets it apart from the other 4. Here 
Jean-Claude Mas has chosen to plant 
Marselan and Cabernet Sauvignon. 

The Geography of the terroir

Situated in the commune of Thuir, 
a historic town in the Aspres 
area of the Catalan country, it is 
the site of an ancient royal villa.  
Located between the sea and the 
mountains, at the foot of the Pyrenees, 
this landscape benefits from the alluvial 
deposits from the glacier of Mount 
Canigou, but also from the sea breezes 
and winds from the internal land. 
Thanks to its strong winemaking history, 
one can find here very widely planted 
grapes like Grenache, Mourvèdre and 
Carignan, but also indigenous local ones 
like Macabeu and Grenache Gris. 

The wines of the Roussillon 

When Jean-Claude Mas bought 
Château Lauriga in 2016, his goal was 
to produce wines quite distinct from 
those he was already making in the 
Languedoc. For him, this region is 
made for the winemaker who wants to 
create something different. The quality 
of the climate, as well as the quality 
of the grapes give perfect conditions 

for producing very good wines without 
adding sulphites. One also finds there 
surprising grapes such as Macabeu with 
which one can make very good single 
varietal wines as well as blends. 

View of the Canigou from the vineyards

The building of Château Lauriga
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                             CHâTEAU   LAURIGA, Catalan strength

As he began to work on his own vines, 
he discovered Grenache of very high 
quality which he blends with Cabernet 
Sauvignon from the cooler areas. He also 
discovered the typical characteristics 
of these powerful wines. Beyond very 
attractive ripeness, one also finds in 
these wines a surprising acidity, rare 
in the Languedoc, which reminded 
him of Italian classics like Barolo or 
Barbaresco. Wines which are high in 
alcohol, but with a freshness, which 
gives them elegance and harmony. 
Wines both powerful and elegant. 

In contrast to the ready to drink and 
approachable wines which Jean-Claude 
Mas likes to create on his Languedoc 
terroirs, certain wines from Château 
Lauriga need a certain amount of ageing 
and maturation time. You have to go 
back down the vintages at least one 
or two extra years before they can be 
enjoyed. 

The Viticulture

One finds in the wines of the Roussillon 
a unique palatability which one also 
encounters in certain great terroirs in 
the Languedoc such as Terrasses du 
Larzac or in the Boutenac in Corbières. 
The alluvial glaciers have an important 
draining effect similar to the Lergue 

river in the Boutenac, and alluvial soils 
which remind one of the galet roulets 
(pudding stones) in the Terrasses du 
Larzac.

These soils and alluvial deposits allow 
the vines to bring freshness and depth, 
when coupled with high daytime 
temperatures on the surface. It is the 
coolness in the soils deep down which 
permits this acidity in the grapes and 
the resulting wines. The strong winds 
also allow temperature differentials. The 
combination of all these topographic and 
climatic elements together enables the 
production of these southern wines, rich 
in sugars and high in acidity. 

The use of chemical intervention has been 
banned in the entire estate. The approach 
leans towards biodynamism, without 
being labelled as such. At Lauriga, horse 
manure from a neighbouring stable is 
used in the vines. Deleafing and weeding 
is done only by hand. The transition to 
organic viticulture is being done parcel 
by parcel. Whilst this takes place, 100% 
of the estate is already certified High 
Environmental Value (HVE).

In the vineyard, we also work on 
weeding. With adapted weeding 
methods, we regenerate all the life in 
the soil by bringing mycorrhiza and 
oxygen to it. Fabulous results on the 
vineyard have also been observed with 
the presence of sheep. With all this, the 
goal is to stimulate the vine, rework the 
soil so it develops by itself. This natural 
action can be supplemented by the use 
of natural fertilizers such as manure, 
sulfur, copper sulphate or essential oils.

The cellar

Across the estate, the planting density is 
around 5000 vines per hectare. Yields 
are low, around 35hl/ ha for an IGP wine, 
which is comparable to a Syrah in AOP 
Languedoc. 

At the Château, there is no reception 
bay, everything is done using gravity.  
Vinification takes place in the traditional 
manner. The barrel cellar has recently 
been renovated. The barrels used are a 
mixture of 60% American oak (Seguin 
Moreau) and 40% French oak from 
Francois Frère.

When looking at the blends, Jean-Claude 
Mas has enjoyed bringing into the 
Roussillon terroir rarely-seen grapes such 
as Cabernet Sauvignon and Merlot. These 
varieties have become very much at home 
in the particularly sandy soil of the Nyls 
parcel, and make up a successful blend 
under IGP Cotes Catalanes. Marselan 
is another variety which offers a unique 
character to the IGP of Lauriga.  

Focus on the Vins Doux Naturels
sweet wines

There is real expertise around the 
making of these wines in the Roussillon. 
The grapes are left to become over-ripe 
on the vine. When they arrive in the 
cellar they are at more than 15 degrees 
alcohol. The grapes used are Muscat 
d’Alexandrie, Muscat petits grains and 
some Macabeu. For the ‘Hors d’Age’ (or 
‘beyond age’), it is a blend of the vintages 

which are at least 5 years old. There are 
no parcels solely dedicated to vin doux 
naturel or sweet wines at Lauriga. The 
teams simply allow some grapes from 
certain parcels to over-ripen on the vine. 

Selection of our flagship wines

Red Wines:
• Laurinya, AOP Côtes du 

Roussillon
• Château Lauriga, Grande 

Réserve Cuvée Jean, AOP 
Côtes du Roussillon

• Château Lauriga, Réserve 
Cuvée Bastien, AOP Côtes 
du Roussillon

Whites Wines:
• Château Lauriga, Soleil 

Blanc, AOP Côtes du 
Roussillon

Sweet Wines:
• Château Lauriga, 

Rivesaltes Ambré Hors 
d’Age, AOP Rivesaltes

• Château Lauriga, 
Grenat de Rivesaltes, 
AOP Rivesaltes
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OUR AWARDS

• ESPRIT DES CRÈS RICARDS - Marsanne, 
Roussanne - IGP Pays d'Oc 2021: Gold Medal   
• JEAN-CLAUDE MAS - Mon Grenache - IGP 
Pays d'Oc 2020: Gold Medal  
• PAUL MAS RÉSERVE - Languedoc Blanc - 
AOP Languedoc 2020: Gold Medal  
• PAUL MAS RÉSERVE - Languedoc Rouge - 
AOP Languedoc - 2020: Gold Medal
• CHÂTEAU VILLEGLY - La Matte - AOP 
Minervois 2020: Gold Medal
• MAS DES PEYRALS - Peyre Plantade - AOP 
Languedoc Grés de Montpellier 2020: Gold 
Medal

• L'ARTISAN - Le Chardonnay - IGP Pays d'Oc 
2021: Gold Medal

• CHÂTEAU FERRANDIÈRE - Terre 
Blanche - AOP Languedoc 2021: Gold Medal
• CÔTÉ MAS - Sauvignon blanc, Vermentino - 
IGP Pays d'Oc 2021: Gold Medal

• CUVÉE SECRÈTE - Chardonnay Sans 
Sulfites - IGP Pays d'Oc 2020: Gold Medal

• ARROGANT FROG - Chardonnay - IGP 
Pays d'Oc 2021: Gold Medal
• DA - Lot 09 Chardonnay - IGP Pays d'Oc 
2021: Gold Medal

• DOMAINE ASTRUC - Lot 13 Syrah -  IGP 
Pays d'Oc 2021: Gold Medal

• JEAN-CLAUDE MAS - Mon Grenache - IGP 
Pays d'Oc 2021: Gold Medal - 93 points

• PAUL MAS - Merlot - IGP Pays d'Oc 2021: 
Gold Medal 

• JARDIN DE ROSES - AOP Languedoc 2021: 
Gold Medal 

• ARROGANT FROG - Ribet Pink - IGP Pays 
d'Oc 2021: Grand Or Medal -  93 points
• CÔTÉ MAS - Rosé Aurore - IGP Pays d'Oc 
2021: Grand Or Medal - 94 points
• CÔTÉ MAS - Sauvignon, Vermentino - IGP 
Pays d'Oc 2021: Grand Or Medal - 94 points
• JEAN-CLAUDE MAS - La Plaine - 
Sauvignon Blanc - IGP Pays d'Oc 2021: Gold 
Medal  - 90 points
• VIGNES DE NICOLE  - Assemblage Blanc - 
IGP Pays d'Oc 2021: Gold Medal  - 91 points
• VIGNES DE NICOLE  - Cabernet Sauvignon, 
Merlot - IGP Pays d'Oc 2021: Gold Medal  -  
92 points

• JEAN-CLAUDE MAS - Le Coteau 
Chardonnay - IGP Pays d'Oc 2021: Gold Medal 
• JEAN-CLAUDE MAS - La Plaine Sauvignon 
Blanc - IGP Pays d'Oc 2021: Gold Medal

• ARROGANT FROG - Sauvignon Blanc - IGP 
Pays d'Oc 2021: Gold Medal 
• CHÂTEAU DES CRÈS RICARDS - Stécia 
- AOP Terrasses du Larzac 2020: Gold Medal - 
Coup de Cœur
• CHÂTEAU LAURIGA - Réserve Cuvée 
Bastien - AOP Côtes du Roussillon 2020: Gold 
Medal
• CHÂTEAU MARTINOLLES - Vieilles 
Vignes - AOP Limoux 2020: Gold Medal
• JEAN-CLAUDE MAS - Le Coteau - 
Chardonnay - IGP Pays d'Oc 2021: Gold Medal 
• PAUL MAS - Chardonnay - IGP Pays d'Oc 
2021: Gold Medal
• PAUL MAS - Syrah - IGP Pays d'Oc 2021: 
Gold Medal
• PAUL MAS - Viognier - IGP Pays d'Oc 2021: 
Gold Medal - Coup de Cœur
• PAUL MAS PRIMA PERLA - Blanquette de 
Limoux - AOP Blanquette de Limoux: Gold 
Medal

• PAUL MAS PRIMA PERLA - Crémant de 
Limoux Brut - AOP Crémant de Limoux: Gold 
Medal
• PAUL MAS PRIMA PERLA - Crémant de 
Limoux Rosé Brut - AOP Crémant de Limoux: 
Gold Medal - Coup de Cœur
• VIGNES DE NICOLE - Cabernet-Sauvignon, 
Syrah - IGP Pays d'Oc 2021: Gold Medal - 
Coup de Cœur
• CHÂTEAU VILLEGLY - La Matte - AOP 
Minervois 2020: Gold Medal

• CHÂTEAU LAURIGA - Réserve Cuvée 
Bastien - AOP Côtes du Roussillon 2020: Gold 
Medal
• CHÂTEAU MARTINOLLES - Garriguet - 
AOP Limoux 2021: Gold Medal
• DOMAINE ASTRUC - Viognier - IGP Pays 
d'Oc 2021: Gold Medal
• DOMAINE LAURIGA - La Figuera - IGP 
Côtes Catalanes 2021: Gold Medal
• DOMAINE LAURIGA - Muscat Sec - IGP 
Pays d'Oc 2021: Gold Medal
• DOMAINE LAURIGA - Cabernet 
Sauvignon, Merlot - IGP Côtes Catalanes 2021: 
Gold Medal
• DOMAINE MARTINOLLES - Pinot Noir - 
IGP Pays d'Oc 2021: Gold Medal
• JEAN-CLAUDE MAS RÉSERVE - Pinot 
Noir - IGP Pays d'Oc 2021: Gold Medal
• LA FORGE ESTATE - Cabernet Sauvignon - 
IGP Pays d'Oc 2021: Gold Medal
• LA FORGE ESTATE - Merlot - IGP Pays d'Oc 
2021: Gold Medal
• PAUL MAS - Vermentino - IGP Pays d'Oc 
2021: Gold Medal
• PAUL MAS - Viognier - IGP Pays d'Oc 2021: 
Gold Medal
• PAUL MAS PRIMA PERLA - Chardonnay 
Blanc de Blancs - Vin de France: Gold Medal 
• PAUL MAS PRIMA PERLA - Crémant de 
Limoux Rosé Brut - AOP Crémant de Limoux: 
Gold Medal
• RURAL PAR NATURE - Rouge - IGP Pays 
d'Oc 2021: Gold Medal
• VIGNES DE NICOLE - Rosé Lieu-dit 
Nicole - IGP Pays d'Oc 2021: Gold Medal

• CHÂTEAU CAPENDU - La Comelle - AOP 
Corbières 2020: 91 points
• CHÂTEAU LAURIGA - Le Cadet - AOP 
Côtes du Roussillon 2020: 92 points
• CHÂTEAU PAUL MAS - Clos des Mûres - 
AOP Languedoc 2020: 92 points

• JEAN-CLAUDE MAS - Lot 08 - Cabernet 
Sauvignon, Syrah - IGP Pays d'Oc 2020: 
92 points
• JEAN-CLAUDE MAS - Lot 09 - 
Chardonnay - IGP Pays d'Oc 2021: 90 points
• MAS DE CRISTOL - AOP Terrasses du 
Larzac 2020: 91 points
• MAS DES MAS - Saint Chinian - AOP Saint 
Chinian 2020: 93 points

• L'ARTISAN - Le Cabernet Sauvignon - IGP 
Pays d'Oc 2021: 91 points
• L'ARTISAN - Le Chardonnay - IGP Pays d'Oc 
2021: 90 points
• L'ARTISAN - Le Grenache Noir - IGP Pays 
d'Oc 2021: 90 points
• L'ARTISAN - Le Pinot Noir - IGP Pays d'Oc 
2021: 90 points
• L'ARTISAN - Le Rosé - IGP Pays d'Oc 2020: 
91 points
• L'ARTISAN - Le Sauvignon Blanc - IGP Pays 
d'Oc 2021: 90 points
• PAUL MAS RÉSERVE - Chardonnay - IGP 
Pays d'Oc 2021: 90 points
• PAUL MAS RÉSERVE - Languedoc Rouge - 
AOP Languedoc 2021: 90 points
• VIGNES DE NICOLE - Rosé Lieu-dit 
Nicole - IGP Pays d'Oc 2019: 90 points

• CHÂTEAU DES CRÈS RICARDS - Stécia - 
 AOP Terrasses du Larzac 2020: Gold Medal - 
95 points
• PAUL MAS RÉSERVE - Languedoc Blanc - 
AOP Languedoc 2021: Gold Medal - 95 points

• JEAN-CLAUDE MAS - Mon Rosé - IGP 
Pays d'Oc 2021: Best Value Rose
• CHÂTEAU LAURIGA - Soleil Blanc - AOP 
Côtes du Roussillon 2020: Top 100

• CHÂTEAU PAUL MAS - Clos des Mûres - 
AOP Languedoc 2020: Silver Medal - 
91 points
• CHÂTEAU LAURIGA - Réserve Cuvée 
Bastien - AOP Côtes du Roussillon 2020: 
Silver Medal - 92 points



SUSTAINABLE 
INNOVATION: THE NEW 
LIGHTER 1892 BOTTLE

MAS DE 
TANNES RANGE 
BEAUTIFUL 
MAKE OVER!

DISCOVER OUR 
NEW CHRISTMAS 
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Wine NewsOUR AWARDS
• CHÂTEAU LAURIGA - Soleil Blanc - AOP 
Côtes du Roussillon 2021: Silver Medal - 92 
points
• PAUL MAS RÉSERVE  - Pinot Noir - IGP 
Pays d'Oc 2021: Silver Medal - 91 points
• MAS ASTELIA  - Chardonnay - IGP Pays 
d'Oc 2020: Silver Medal - 91 points
• MAS ASTELIA  - Cabernet-Sauvignon - IGP 
Pays d'Oc 2020: Silver Medal - 91 points

 
• LE ROSÉ BIO PAR PAUL MAS - Vin de 
France 2021: Silver Medal - 91 points
• DOMAINE LES VERRIÈRES - Clos des 
Soutyères - AOP Languedoc 2020: Silver 
Medal - 91 points
• SILÈNE - Chardonnay - AOP Limoux 2021: 
Silver Medal - 91 points
• CHÂTEAU CAPENDU - La Comelle - AOP 
Corbières 2020: Silver Medal - 91 points
• CHÂTEAU LAURIGA - Soleil Blanc - AOP 
Côtes du Roussillon 2020: Silver Medal - 92 
points 

• CHÂTEAU LAURIGA - Réserve Cuvée 
Bastien - AOP Côtes du Roussillon 2020: 
91 points
• DOMAINE LAURIGA - La Figuera - IGP 
Côtes Catalanes 2021: 90 points - Best Buy
• DOMAINE LAURIGA - Racines - IGP Côtes 
Catalanes 2020: 90 points
• CHÂTEAU LAURIGA - Rosé - AOP Côtes du 
Roussillon 2021: 90 points
• PAUL MAS RÉSERVE - Grande Réserve 
Brut - Blanc de Blancs - AOP Crémant de 
Limoux: 92 points

• ARROGANT FROG - Réserve Rouge - AOP 
Languedoc 2020: Gold Medal
• CHÂTEAU MARTINOLLES - Crémant 
de Limoux Rosé Brut - AOP Crémant de 
Limoux : Gold Medal
• CHÂTEAU MARTINOLLES - Vieilles 
Vignes - Chardonnay - AOP Limoux 2020: 
Gold Medal
• DOMAINE DE LA FERRANDIÈRE - Le 
Grand Vin Blanc - IGP Pays d'Oc 2020: Gold 
Medal
• LA FORGE ESTATE - Chardonnay - IGP 
Pays d'Oc 2021: Gold Medal - Best of Show 
Pays d'Oc white

Following reflections on sustainability in viticulture, 
Jean-Claude Mas has extended this to a reflexion 
on packaging. One of the latest developments is a 
much lighter version of our signature wine bottle. The 
weight of this new bottle is 420g in both Burgundy 
and Bordeaux shape, halving the weight of the 
original bottle! This change has a real environmental 
impact, in particular for the transport of the wines 
overseas. 

Discover the new look for the 
wines from the Mas de Tannes 
winery, whose vineyards are 
100% organically farmed. 
On the two classic cuvées, 
you can see a sketch of the 
domaine’s buildings.

The marketing 
team have 
developed a special 
fire-printed bottle 
for the festive 
celebrations 
called ‘X Mas’.
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RECIPE

Swiss meringue

Stir the egg whites and sugar together 
in a bowl. 

Heat the mixture in a bain-marie 
until it reaches a temperature of 
40 °C, stirring all the time to prevent 
the egg whites from cooking. 

Beat the mixture in a mixer until the 
meringue forms stiff peaks. 

To know if the meringue is ready, 
taste it. The sugar should no longer 
feel crunchy. 

Using a pastry bag with a 6-mm 
nozzle, make thin meringue sticks 
on a baking sheet lined with baking 
parchment.

Then dry the meringue sticks for 
about one hour in the oven at 100 °C, 
leaving the oven door half-open so 
that the moisture can escape.

To avoid breaking the meringue sticks 
when lifting them off the baking 
sheet, use a metal spatula.

Basil and lemon cream

Basil and lemon cream in advance, 
take the butter out of the refrigerator 
so that it is at room temperature.

Put the sheet of gelatine in cold water 
to soften it. 

Process the basil leaves and lemon 
juice in a blender. 

Beat the eggs and sugar together, 
then add the basil and lemon juice 
mixture. 

Cook the mixture in a saucepan, 
stirring all the time. When the 
mixture has reached a temperature 
of 85 °C, remove it from the heat, add 
the gelatine and stir again. 

Transfer the mixture onto a dish, 
forming a thin layer so that it cools 
down. 

When it has reached 35 °C, put it 
through the blender with the butter. 

Cover the mixture with cling film (it 
must touch the surface of the mixture) 
and put in the refrigerator.

The whipped cream mascarpone

Whip all the ingredients together in 
a blender to obtain a firm texture.

Transfer to a pastry bag with a large 
nozzle.

Put in the refrigerator.

The strawberries with basil

Make a syrup by bringing the water 
and the sugar to the boil. Leave to 
cool.

When the syrup is lukewarm, add 
the basil to infuse it.

Wash the strawberries before 
removing the stalks, then cut 400 g 
into small cubes of 5 or 6 mm.

Stir the syrup into the strawberries.

Put in the refrigerator.

Presentation

Arrange the strawberries on a plate 
inside cake ring moulds 5 or 6 cm 
in diameter.

Pour a little basil strawberry syrup 
on top.

Using the pastry bag, garnish the 
strawberries with a few drops of the 
basil and lemon cream.

Remove the pastry rings.

Decorate the strawberries with a few 
meringue sticks.

Then garnish with a few strawberries 
cut into slices and small basil leaves.

Wine & Food Pairing: 
Martinolles, Crémant de Limoux 
Rosé, AOP Crémant de Limoux

Préparation :

STRAWBERRIES WITH BASIL, LEMON CREAM, 
WHIPPED CREAM, AND SWISS MERINGUE

Swiss meringue
- 200 g sugar
- 100 g egg whites

Basil and lemon cream
- 2 eggs
- 90 g sugar
- 90 ml lemon juice
- 10 leaves basil
- 110 g butter
- 1 sheet gelatine

The whipped cream mascarpone
- 100 ml whipping cream
  (35% fat)
- 100 g mascarpone
- 20 g icing sugar

The strawberries with basil
- 10 basil leaves
- 500 g strawberries
- 100 ml water
- 100 g sugar

Ingrédients :

Serves 4 to 5 people
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