LES DOMAINES
PAUL MAS

Vignes de Nicole
Cabernet-S Magnum
2022
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ABOUT THIS WINERY

0Y':co

$31.25

* Suggested retail price

14210869

$28.18

6x1500ml

SAQ Specialty by lot
Available

Still wine

France

Vin de pays (VDP)
Pays d'Oc

Cabernet Sauvignon 55 %
Syrah 45 %

14%

Red

19

Cork

Over 6 years

The story begins at Ch&teau Paul Mas in Conas hamlet, in the splendid town of Pézenas, the city of
famous playwright Moliére. The estates then expanded to Montagnac, with Nicole vineyard and Mas des
Tannes. In 1954, Paul Mas develops the vineyard to 120 ha (296 acres) with his brother, Maxime Mas. In
1987, Paul Mas gives 35 ha to his son, Jean-Claude, who creates 13 years later Domaines Paul Mas.

TASTING NOTES

Intense ruby colour with purple hints. Elegant and complex nose with ripe black fruits aromas,
blackcurrant combined with spicy notes such as liquorice and vanilla. Well-balanced palate with smooth
tannins and a long finish, on cacao notes. Serve with red meat, pastas, cheeses and barbecues.

PRODUCTION NOTES

Destemming. Each grape varietal is vinified separately. Skin contact at 10°C for 3 days. 6 days
fermentation at 26-28°C with daily pumping-over followed by a 15 day-maceration for the Cabernet and
12 days for the Syrah at temperature controlled (26°C maximum). Ageing in oak barrels for 8 months.
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