
Cazes, Muscat de Rivesaltes 2011

VINTAGE

The 2011 vintage at first appeared to be much less concentrated than
2010, but the favourable weather conditions allowed for a
concentration of the berries by a slow and steady increase in the
qualitative profile of each grape. Rainfall in October 2010 helped
rebuild root reserves (réserves de souches), kicking off a propitious
flowering with few problems. The amount of rainfall in the spring was in
step with the vegetative cycle. The progression of maturing tied to the
very beautiful months of August and September was continuous, with
no hurdles. The harvest took place under very good conditions.

PRODUCER

Domaine Cazes is situated in Rivesaltes in the Roussillon. With 220
hectares of vines planted, Domaine Cazes is the largest certified
Organic and Biodynamic estate in France. It was founded in 1895 by
Michel Cazes and the wines are still made by the fourth generation of
winemakers, headed up by Emmanuel Cazes. The family make a range
of interesting dry wines alongside the regional specialities, Vin Doux
Naturels. They took the decision to move to organic and biodynamic
viticulture in 1997. Based on their view that the natural environment
needs natural preparation, they plough the soils and use only natural
ingredients as treatments, arranging their work according to the lunar
calendar.

VINEYARDS

Situated between the French Pyrenees and the Mediterranean, the
Roussillon is the sunniest area of France, giving very ripe grapes, which
are perfect for the production of the Vin Doux Naturel sweet wines.
Since farming biodynamically, the Cazes family have found that not
only are the vineyards healthier (because only natural treatments are
used), but also, the vines are stronger, with longer roots. In addition,
there is more freshness and minerality in the wines, which is important in
such a warm region.

VINIFICATION

The Vins Doux Naturels are a speciality of the area. A portion of the
Muscat grapes were pressed immediately, with the remainder
undergoing skin contact at cool temperatures before the fermentation
started. The wine was fortified using grape spirit, causing the
fermentation to stop and leaving a sweet wine. It was then matured on
its fine lees for around five months to ensure the sweetness was well
integrated. The wine is unoaked and refreshing in style. Considering the
wine was fortified, it is relatively light in alcohol at 15% and therefore fits
into the 'light wine' category.

TASTING NOTES

Pale gold in colour with lovely fresh, vibrant aromas of citrus and exotic,
tropical fruit, peaches and apricots. Full and sweet on the palate with
pure citrus and apricot flavours, notes of mint and spice and a great
level of acidity which lifts the finish and ensures impeccable balance.

VINTAGE INFORMATION

Emmanuel CazesWinemaker

Wine pH 3.42

Residual Sugar 113.7g/L

Acidity 3.24g/L

AOPClassification

Grape Varieties 70%

30%

Muscat d`Alexandria

Moscato/Muscat

Region Rivesaltes, Roussillon

Bottle Sizes 75cl

Certified Biodynamic, Certified
Organic, Vegan, Vegetarian

Features

ABV 15.5%

Closure Natural Cork

Vintage 2011


