
MAS de DAUMAS GASSAC 

vintage : 2015 

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

Harvest dates: (hand-picked) 
10 September – 23 September 2015. 

Grape varieties: 
- 79% Cabernet Sauvignon,
- 7% Merlot,
- 6% Cabernet Franc,
- 2% Malbec,
- 2% Pinot Noir,
- 4% variétés rares : Petit Verdot, Tannat, Abouriou (France), 

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

Climate: 
2015 is a wonderful gift from nature. 
The winter brought plenty of water to the soil and the dry spring was 
optimal for the flowering. The summer heat and the cool nights of 
August allowed the grapes to reach maturity slowly and perfectly. 
During the harvest, the good weather and the north wind were ideal 
for picking the Cabernet Sauvignon at its best. 

* Grape varieties information may differ
with the back label. 

Average age of the vines: 
42 years. 

Yield: 
40 hl/ha. 

Total production: 
100 000 bottles and 4000 magnums. 

Alcohol by vol.: 
13.5 % Vol. 

Total acidity: 
3.41. 

Ph : 
3.58. 

Folin : (tannin) 
62. 

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

http://www.daumas-gassac.com/
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