
SAS MOULIN DE GASSAC Haute Vallée du Gassac 34150 ANIANE/ France 
www.daumas-gassac.com 

MAS de DAUMAS GASSAC 

VINTAGE : 2013

Denomination : 
IGP St Guilhem-le-Désert – Cité d'Aniane. 

Harvest dates: (hand-picked)  
23 September – 4 October 2013 (10 days). 

Grape varieties: 
- 72% Cabernet Sauvignon.
- 5.4% Merlot.
- 5.3% Tannat.
- 3.8% Cabernet Franc.
- 2.5% Malbec.
- 2% Pinot noir.
- 9% rare grape varieties : Petit Verdot, Abouriou (France), 

Nielluccio, Montepulciano (Italie), Saperavi (Géorgie), 
Carménère (France), Tempranillo (Espagne).

Climate: 
A humid and rainy winter and spring, slowing down the vegetation. 
Flowering from 6TH June. Dry summer with moderate heat. Perfect 
for the vine, slow and long ripening, the grapes took their time to 
ripen, giving high quality fruits. 
Harvest: beautiful hot and dry weather, late hand picking due to 
late ripening.  

Average age of the vines: 
42 years. 

Yield: 
35 to 45 hl/ha. 

Total production: 
110.000 bottles and 3000 magnums 

Alcohol by vol.: 
13.5% Vol. 

Total acidity (H2SO4): 
3.42 
Ph: 
3.55 
Folin: (tannin) 
55.


