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Remains of a Roman winery have been found at the site of the Domaine Faillenc Sainte Marie, a testament to the ancient tradition of 
winegrowing at that location, but the domaine, in its present form at least, was founded during the reign of Louis XIV by an officer 
returning from service on the Indian subcontinent. Situated just outside of the tiny village of Douzens, a mere 12 kilometers east of 
the ancient walled city of Carcassonne in the Languedoc’ Corbières district, Faillenc Sainte Marie is a small property, with only 8 ha 
of vineyards stubbornly clinging to the rocky foothills of Mont Alaric and buffeted by the harsh and drying Tramontane and Autan 
winds. The terroir is composed of inhospitable, rocky limestone terraces, with only vines, olive trees, and some scraggly brush able to 
survive.  Syrah, Grenache Noir, and Cinsault are the red grape varieties raised here, with 1 ha devoted to white grapes: Roussanne, 
Macabeu, Bourboulenc and Clairette. 

I had the good fortune of discovering this delightful family in 1991 when I drank a bottle of their wine while dining with Olivier 
Jullien (Mas Jullien) in Saint Guiraud, about an hour from the Faillenc.  I barely waited for dinner to conclude before calling the 
Giberts to set up an appointment the following morning, and we have been happily working together ever since. Jean-Baptiste, son 
of Dominique and Marie-Thérèse, has now taken command of the domaine and has converted to organics and continued his parent’s 
legacy of wines loyal to their native, wild terroir.

Viticulture:

• Farming: Practicing organic
 
• Treatments: Copper sulfate only

• Ploughing: Annual ploughing to maintain vineyard health

• Soils: Limestone-clay

• Vines: All vines are head-trained.  Syrah is c. 40 years old; 
Grenache is 30-35 years old; and Carignan is c. 100 years old.

• Yields:  Controlled through severe winter pruning, debud-
ding, and an occasional green harvest, yields average 50 hl/ha.

• Harvest: Entirely manual, usually in late September

• Purchasing: Entirely estate fruit

Aging:

• Élevage: Corbières spends c. 18 months in fiberglass and 
cement vats. Noé ages in fiberglass vats. Circomference de presse 
spends c. 18 months in neutral, 500-l demi muids. Rosé and 
white wines age for c. 6 months in concrete vats. 
 
• Lees: Wines remain on their lees until racking following 
malolactic.

• Fining and Filtration: Rosé and white wines are fined with 
bentonite and see sterile filtration.  Red wines are unfined and 
see plate filtration.

• Sulfur: Applied at harvest and at bottling, with 60 mg/l total 
for white and rosé wines and 40 mg/l total for red wines

Vinification:

• Fermentation: All wines ferment spontaneously in concrete 
vats.  Red wines see partial destemming, and rosé wine mac-
erates for a few hours before being bled off.  All blends are 
co-fermented.
  
• Extraction: Red wines see a combination of punchdowns and 
pumpovers, depending on the nature of the vintage. 

• Chaptalization and Acidification: None

• Pressing: Pneumatic pressing

• Malolactic Fermentation: Spontaneous, following alcoholic 
fermentation
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Corbières Blanc Pas des Louves

At a Glance:

• Appellation: AOC Corbières

• Encépagement: Roussanne (25%), Macabeu (25%), Bourbou-
lenc (25%), Clairette (25%)

• Average Annual Production: 

• Average Alcohol by Volume: 12%

• Average Residual Sugar: <3 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations: From 1 ha of vines on 
sloped parcels in the foothills of Mont Alaric near the Domaine

• Soil Types and Compositions: Limestone-clay

• Vine Age, Training, and Density: Vines are head trained.

• Average Yields: 50 hl/ha

• Average Harvest Date and Type: Entirely manual, usually late 
September

In The Glass:

The white cuvée, named “Pas des Louves” (“path of the she-
wolves”), is made from a blend of Roussanne, Macabeu, Bour-
boulenc and Clairette. The different grape varieties are pressed 
and vinified together benefiting from fine lees contact during 
fermentation which gives the wine extra body and complexity. 
The wine is vinified dry and has a compelling minerality married 
to a fresh herbal bouquet that instantly reminds one of the varied 
herbal vegetation that grows on the estate.

In The Cellar:

• Fermentation: Varieties are pressed and vinified together, 
with a spontaneous fermentation in concrete vat.

• Pressing:  Pneumatic pressing

• Time on Lees: Wine remains on its fine lees until assemblage 
prior to bottling

• Malolactic Fermentation: Spontaneous, following alcoholic 
fermentation

• Élevage: c. 6 months in concrete vats

• Press Wine: Blended after pressing

• Fining and Filtration: Bentonite fining, sterile plate filtration

• Sulfur: Applied at harvest and at bottling, with c. 60 mg/l 
total



Faillenc Sainte Marie

Rosenthal Wine Merchant • The Mad Rose Group
(800) 910-1990

info@madrose.com • madrose.com

Vin de Pays d'Oc Rosé des Glacières

At a Glance:

• Appellation: IGP Vin de Pays d'Oc

• Encépagement: Syrah (100%)

• Average Annual Production: 

• Average Alcohol by Volume: 12%

• Average Residual Sugar: <3 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations: From 7 ha of vines in 
the foothills leading to Mont Alaric near the village of Douzens

• Soil Types and Compositions: Limestone-clay

• Vine Age, Training, and Density: Vines are head trained and 
average 40 years old.

• Average Yields: 50 hl/ha

• Average Harvest Date and Type: Entirely manual, usually late 
September

In The Glass:

The rosé is made via the saignée method. The grapes go into a 
tank for a short period of time, usually overnight. After this short 
maceration period, the juice “bled” off has absorbed some color 
from the skins, but does not carry the dark purple hue that Syrah 
can produce. The fermentation is long and slow at controlled 
temperatures. The Giberts have traditionally left a trace of resid-
ual sugar in this rosé, believing that it complements the fruit; but, 
beginning with the 2011 vintage, the wine will be vinified “dry” 
to emphasize the true terroir of this very special micro-climate.

In The Cellar:

• Fermentation: Spontaneous, in concrete vats after a few hours 
of skin contact

• Pressing:  Pneumatic pressing

• Time on Lees: Wine remains on its fine lees until assemblage 
prior to bottling

• Malolactic Fermentation: Spontaneous, following alcoholic 
fermentation

• Élevage: c. 6 months in concrete vats

• Press Wine: 100% Press wine

• Fining and Filtration: Bentonite fining, sterile plate filtration

• Sulfur: Applied at harvest and at bottling, with c. 60 mg/l 
total
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Corbières Rouge

At a Glance:

• Appellation: AOC Corbières

• Encépagement: Syrah (33%),Grenache (33%), Cinsault (33%)

• Average Annual Production: 

• Average Alcohol by Volume: 12%

• Average Residual Sugar: <3 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations: From 7 ha of vines in 
the foothills leading to Mont Alaric near the village of Douzens

• Soil Types and Compositions: Limestone-clay

• Vine Age, Training, and Density: Vines are head trained. 
Grenache is 30-35 years old, Syrah is c. 40 years old.

• Average Yields: 25-50 hl/ha

• Average Harvest Date and Type: Entirely manual, usually late 
September

In The Glass:

This is a wine with enormous character often showing a rustic, 
somewhat “animal” aspect married to a vivacious wild berry sym-
phony of aromas and flavors. This wine is raised entirely in vat 
without exposure to barrel aging. The severe weather conditions 
that are present restrict yields (often as little as 25 hectoliters per 
hectare) and produce a highly concentrated wine that has a prov-
en track record for ageability.

In The Cellar:

• Fermentation: Following partial destemming, wine ferments 
spontaneously in concrete vats. Grape varieties co-ferment 
together.

• Pressing:  Pneumatic pressing

• Time on Lees: Wine remains on its fine lees until racking 
following malolactic

• Malolactic Fermentation: Spontaneous, following alcoholic 
fermentation

• Élevage: 18 months in concrete and fiberglass vats.

• Press Wine: Blended after malolactic

• Fining and Filtration: Unfined, plate filtration

• Sulfur: Applied at harvest and at bottling, with c. 40 mg/l 
total
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Noé Corbières Rouge

At a Glance:

• Appellation: AOC Corbières

• Encépagement: Carignan (95%),Grenache (5%)

• Average Annual Production: 

• Average Alcohol by Volume: 14%

• Average Residual Sugar: <3 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations: From 7 ha of vines in 
the foothills leading to Mont Alaric near the village of Douzens

• Soil Types and Compositions: Limestone-clay

• Vine Age, Training, and Density: Vines are head trained. 
Carignan is over 100 years old; Grenache is 30-35 years old.

• Average Yields: 25-50 hl/ha

• Average Harvest Date and Type: Entirely manual, usually late 
September

In The Glass:

Jean-Baptiste Gibert produces this unique cuvée from a parcel 
of Carignan that is well over a hundred years old. He includes a 
splash of Grenache—no more than 5%–in order to be within the 
regulations of the Corbières appellation (which forbid single-va-
riety wines), but “Noé” is wholly driven by this powerful, wild, 
dense, and characterful old Carignan, a variety which thrives in 
the craggy, dusty terroir of Douzens. 

In The Cellar:

• Fermentation: Following partial destemming, wine ferments 
spontaneously in concrete vats.

• Pressing:  Pneumatic pressing

• Time on Lees: Wine remains on its fine lees until racking 
following malolactic

• Malolactic Fermentation: Spontaneous, following alcoholic 
fermentation

• Élevage: 18 months in fiberglass vats.

• Press Wine: Blended after malolactic

• Fining and Filtration: Unfined, plate filtration

• Sulfur: Applied at harvest and at bottling, with c. 40 mg/l 
total
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Corbières Rouge Syrhconférence de Presse

At a Glance:

• Appellation: AOC Corbières

• Encépagement: Syrah (100%)

• Average Annual Production: 

• Average Alcohol by Volume: 12%

• Average Residual Sugar: <3 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations: From 7 ha of vines in 
the foothills leading to Mont Alaric near the village of Douzens

• Soil Types and Compositions: Limestone-clay

• Vine Age, Training, and Density: Vines are head trained and 
c. 40 years old.

• Average Yields: 25-50 hl/ha

• Average Harvest Date and Type: Entirely manual, usually late 
September

In The Glass:

A special cuvee of Corbières Rouge, the “Syrhconférence de Pres-
se”, is a unique and profound wine. Its name is derived from a 
play on words that refers to its origin as a “press wine” exclusively 
from Syrah. Contrary to the traditional Corbières mentioned 
above, this wine is aged in small oak barrels (not new). The re-
sulting wine is powerful and velvety at the same time. It is rare to 
find a press wine with this sort of finesse and complexity.

In The Cellar:

• Fermentation: Following partial destemming, wine ferments 
spontaneously in concrete vats.

• Pressing:  Pneumatic pressing

• Time on Lees: Wine remains on its fine lees until racking 
following malolactic

• Malolactic Fermentation: Spontaneous, following alcoholic 
fermentation

• Élevage: 18 months in neutral, 500-l demi muids

• Press Wine: 100% press wine

• Fining and Filtration: Unfined, plate filtration

• Sulfur: Applied at harvest and at bottling, with c. 40 mg/l 
total


