
 

Vin de Pays de l’Hérault 

Mas Gabinèle Grenache Gris white 2021 
 

1. Location 

Nestling in the heart of the Faugères appellation, our vineyards cover just over 23 hectares on the 

foothills of the Cévennes overlooking the village of Laurens. The vines, planted at an ideal altitude of 

180 metres, are between 30 and 60 years old and naturally produce low yields.   
 

2. Grape variety 

100% Grenache Gris : the vines are over 50 years old 
 

3. Soil  

The soil is dominated by the sandstone schist of Laurens-Cabrières, like the neighbouring areas of the 

Faugéres hills. This type of soil presents a fragile structure which is slightly acidic and can be difficult 

for the vines, but when treated with adapted cultivation methods, provides well balanced vines. 
 

4. The climate in 2021 

A vintage under the sign of adaptability! 

A dry winter, a warm month of March with an early start to vegetation, then the frost of 7 and 8 April 

which caused localised damage. Spring was relatively cool, and summer was punctuated by regular 

storms. During the harvest, the weather was rather mild in Faugères, allowing us to let our grapes 

ripen well. 
 

5. Pruning and yield 

Double Cordon de Royat pruning for low yields of 30 hl/ha. 
 

6. Vinification 

Hand harvested with parcel selection for the ripest grapes on 7th and 8th September. 

Immediate pressing and controlled temperatures.  

Vinification in steel tanks for part of the harvest, the remainder was vinified in new oak barrels.  

We produced 1,800 bottles of this wine. 
 

7. Tasting notes 

This grape variety is astonishing. It doesn't choose sides: white? rosé? red ingredient? Thierry chose 

white. He was right. Of course, it must be delicately pressed, the must must be left to settle patiently, 

then vinified gently. And we obtain, without artifice, a brilliant white wine with scents of citrus fruits 

(yuzu, citron), white fruits (pear, peach) and star anise. The palate is lively in its richness and rich in 

its liveliness. It is said that it is in the simplest wines that we see the talent of the winemaker. BINGO! 
 

8. Serving suggestions for food matching 

Serve at 10 – 12°C paired with oysters from Marennes, grilled snapper and tomato coulis, skate wings 

with capers or a fresh goats’ cheese from the Cévennes. 

 

9.  About the Grenache Gris grape variety. 

Quite a revelation with regards to white wine grapes from the Mediterranean. This wine offers body, 

freshness and elegance. Excepting the actual colour of the berries, the grape itself offers very similar 

characteristics to that of its big brother, the Grenache noir. However, the berries are much more fragile 

and need constant attention in the vineyard to ensure that they are well aired in order to reach optimal 

maturity. 


