Daumas Gassac

More and more Nimbus owners are finding that the French Riviera is becoming too
crowded and over-exploited, so they are looking further west, to Languedoc.

With itz pleasant central city of Montpelier. population appros,
750,000, thes 15 an sasy area in which to explore such har-
bours as La Grande Motte, Pelavas-les-Flots, Séte and Cap
d'agde.

And a trip a few kilometres inland to investigate the wine .
such as the "country wine” of Mas de Daumas Gassac that,

starting off from a dream in 1970, has now grown into ane of

the finest wines in the world,

As g wine growing district Languedoc-Roussillon nas nad to
struggle somewhat However, the area'’s reputation as a mass
praducer of simple bulk wines is beginning to wash off and
the district seems to be producing one brilliant wine after
tha naxt, Wine enthusiasts have a real Eldora do to explore
among the thousanas of vingyards in this, the largest wine-

growing district in France,

The histery of Mas de Daumas Gassac s guite sxtracr-
dinary: In Millaw, a little way up in the Cevennes, there is 2
more than 300 year old family company producing gloves
and other leather goods. In 1970, the boss, Aimé Guibert and
his wife Veronigue, acquired what was then a very run own

vineyard — a mas — between the town of Gignac and Aniane,
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just west of Montpelier. They had a dream of growing good
guality wire and knaw that the soil at the foot of the Gasszac
hilis would e suitable for this purpose.

“Crazy fools with money”
An old man by the name of
Daumas lived on the farm
with his two sisters, Daumas
had naver married and so the
sisters chose to remain on the
farm and live with their brot-
her. Over the years their litle

[ I_ tarm had deteriorated 2nd the

house was in ternble condi-

tion. Howeaver, the Guiberts
Do finished building & house in
the town of Anians, that the father had staried once upon a
time. and the three siblings were able to move there instead.

After thiz the farm wag renovated and the old mill an the
hillside was converted inta a hypermaedern wing production
plart. Aimé Guibert now usually says o proscective wine
growers that you have to be a crazy fool with unlimited
funds to succesd. He himself is mare of a dedicated wing



lover than a fool, but he was abviously not short of cash,
Mevertheless he needed a morgage, and after reeding a
couple of survey reports conducted by two professors, the
bark decided o invest in his future, ..

Soil just made for wine
Aimé Guibert knew nothing
about wine growing and
he needed help in deciding
what kind of vines o plant
on the land he planned to

clear in the forest — garigue
= tnat covered most of the property. He had meat with geo-
graphy professor Henri Enjalbert in Bordeaux, considered o
be the world's leading expert in wine gealagy — the relations-

hip between soil, grapes and wine.

Professor Enjalbert wisited Daumas Gassac and quickly con-
cluded that the Guiberts had acguired a gold mine. The soil
of their steep incline down towards Gassac is unigue, com-
prising & red soil containing guantities of ime and minerals
left gwer from the last ice age. This “terroir’ exists nowhere
2lse in Languedooc, but is reminiscent of the very best soils

of Bourgogne.

The amazed professor informed them that the conditions
here were right for the creation of a Grand Cru, comparable

with the best chateaux wines from Bordeaus and Bourgogne,

Perfect micro-climate

Aime Guibert started clea-

- ring the ground for the first

_, planting = *Peyra Fioc', which
in the local language of Oc

(langue d'oc) means “stanes

to make fire with?, He found
stone-age remains on the site, so the name was well chosen,
On the other hand he refrained from planting the Bourgogne
grape, Finot Mair and opted for the classic Bordeaus grase
Cabernet Sauvignon = a very rare grape in Languadoc, In
1972 the Guiberts planted 17500 cuttings on American
rootstoc«s in the red earth slopes. The first vintage is dated
1978,

After some intensive persuasion, Amé Guibert succeeded
in getting the world's leading cenologist (wine expert), pro-
fessor Emile Peynard of Bordeaux, to visit Daumas Gassac,

The result of this investigation was yet another pleasant
surprise. The micro-climate in the Gassac velley turmed out to
be unigue, where an extremely cool nighf breeze runs down
thraugh the valley from the mountains in the north and cools
down the district after the day of hot summer sun. Clearing
smaller areas in the garrigue would provide the rootsiocks
with excellent chances of developing the very best grapes.
Many kinds of grape

Samuel Guibaert, one of the
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the work at the vineyard,
says that at the end of July
Aniang, five kilometres to the
west, might have 20 degrees
al night while at the same

time in Daumas Gassac the temperature is ten degrees.

“This is one of the main reasons for the guality of our wines,
Another is our great respect for the soil which means that

the soil respects us anc provides us with such amazing gra-
pes’ he says proudly and invites us on & bumpy ride around

his property,

Half the 270 acres on the farm are now covered with root-
stocks. There are a large number of different grapes. The
Guiberts have travelied a lof, collecting unususl grapes from
unusual countries and in their now famous red wine there
are glways small guartities of grapes that hardly anyone has
ever heard of, The vineyard now croduces a white wine of
the same class as the red, that is to0 say, one of the world's
leading white wines, and several other kinds of wine are pro-

duced.

Professional

When visiting the vineyard one is impressed by the medern
plant and the professional reception. & baotile in a beautiful
wooden box costs almost 40 euros, but you can join the
“club® and arder for collection next yeas Then you can buy a
box of six bottles for less than 17 euros & bottle. For more

information visit wew.daumas-gassac.com

Fatience is required naturally, because a Daumas Gassac
should not be drunk until is has been laid down for at least
seven, preferably twelve years, . but then a wondearful exps-
rNence 1s Ei.SSIJF'Ed!
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