
COTÉ MAS SUD DE FRANCE  
CÔTÉ MAS BLANC MÉDITERRANÉE 2012 

 
GRAPE VARIETIES  

35% Grenache Blanc, 25% Vermentino, 25% Chardonnay, 15% Sauvignon Blanc 

PRODUCTION TECHNIQUES: Methode Ancestrale  

Each grape is vinified separately. Destemming, short skin contact for 4 to 8 hours (for the Sauvignon 

blanc). The grapes are gently pressed through a pneumatic press (Bucher press) and racking occurs 

at 50°F. The fermentation last for 3 weeks in temperature-controlled strainless steel vats at 64°F. 

Only the free-run juice and first press are used in order to extract the maximum fruit purity and 

aromas. Blending takes place in November. 

DESCRIPTION  

Medium lemon color. Intense nose with notes of citrus, grapefruit, and a touch of tropical fruits. 

Vibrant with aromas of citrus fruits and a hint of tropical fruits. Easy-going and fruity wine with a well-

balanced acidity. 
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COTÉ MAS SUD DE FRANCE  
CÔTÉ MAS ROUGE INTENSE 2012 

 

GRAPE VARIETIES  

Grenache noir 45%, Carignan 25%, Cinsault 15%, Merlot 10%, Syrah 5 % 

PRODUCTION TECHNIQUES 

100% Destemming. Short skin contact at controlled temperature for the Grenache and Merlot. 6 to 8 

days skin contact for the Carignan and Syrah. The grapes are then gently pressed through a 

pneumatic press (Bucher press). We only use the free-run juice and the first press. This process is 

to obtain maximum fruit flavor intensity while preserving natural acidity and aroma. Blending is 

carried out in November; the wine is then aged in stainless steel vats for at least 4 months before 

being bottled. 

DESCRIPTION  

Medium garnet with ruby tints color. Intense and fruity nose with aromas of ripe black fruits, 

blackcurrant and a touch of licorice. Smooth and soft with notes of concentrated and ripe berries with 

a touch of licorice. 

  

COTÉ MAS SUD DE FRANCE  
CÔTÉ MAS ROSÉ AURORE 2012 
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GRAPE VARIETIES  

Grenache 50%, Cinsault 30%, Syrah 20% 

PRODUCTION TECHNIQUES 

The grapes were destemmed and each variety was vinified separately. Gentle pressing occurred 

with a pneumatic press; only the free-run juice is used for our Rosé. The fermentation occurred at 

17°C in temperature-controlled stainless steel for 3 weeks. 

The wine was aged on its lees with regular stirring for 40 days in new coated cement vats. During 

the ageing process we look at maintaining a maximum fruit expression and concentration thanks to 

regular pumping-over. 

DESCRIPTION  

Pale salmon color. Complex nose with cherry and strawberry notes evolving towards soft candied 

fruit. The palate is rich and smooth with ripe red fruits and a well-balanced acidity. 
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