
 

 

 

 

Wednesday evening degustation 

30 July 2008 

The Food 

1. Dorset ham salad with oak roasted tomatoes and Cothi Valley goats cheese 

 

2. Organic steak and kidney pie or fennel & courgette tart 

 

3. Local cheeses platter 

 

The Wines – French Biodynamic Wines 

5 x 50ml tasters 

1. Coteaux Du Languedoc 2007, Mas Nicot, Argelliers, Languedoc. 

A refreshing light white bursting with green fruit flavours – look for apple, lime & grapefruit.  Grown in rocky vineyards 

by the Mediterranean Sea this wine is a delight that is perfect for Summer sipping. 

 

2. Gaillac "Les Greilles" 2005, Domaine Causse Marines, Gaillac 

Loin de L'oeil, Muscadelle, Mauzac, Ondenc. 

Aromas of honey & vanilla will greet you as you bring this full bodied white to your lips.  The tastes are true to the 

nose.  This wine is fruity & charming with a tasty, harmonious palate & wonderful freshness to finish.  It is made from 

loin de l’œil & ondenc; two ancient grape varieties from Gaillac.  Ondenc has almost disappeared (less than 5 

hectares left) – taste this endangered species now! 

 

3. Cotes-du-Rhone Rose 2007, Domaine les Aphillanthes 

40% Cinsault, 12% Grenache, 12% Clairette, 12%Counoise. 

Minimal intervention, full body rose wine.  The wine is transported using gravity feed & ferments in concrete vats; it is 

then bottle without any filtration, preserving the flavours throughout the winemaking process. 

 

4. Coteaux Du Languedoc "L'Indigene" 2005, Mas Des Agrunelles 

60% Syrah, 25% Grenache, 15% Carignan. 

One of our favourite red wines. L’Indigene comes from vineyards situated across the villages of Argelliers & Murles 

which have a cool microclimate that gives an unusual balance & depth for the region.  Great character & fruit. 

 

5. Gaillac "Grain de Folie Douce" 2005, Domaine Causse Marines, Gaillac. 

Muscadelle, Semillion, Loin de l' ceil, Mauzac. 

Refined, elegant, sweet white wine. 


