Mas Jullien
As a boy in the late 70’s, Olivier Jullien witnessed the winegrowers’ uprisings in the Languedoc provoked by economic difficulties that
beset (and continue to plague) small, independent farmers. The Languedoc’s vineyards were in a critical state, with decades of over
cropping to produce inexpensive wine with little thought coming to a painful but necessary end. The region’s youth wanted nothing
more than to leave viticulture behind, but Olivier became one of the region’s great pioneers. Only 20 years old when he converted
some of the family farm's outbuildings into a cellar, he began vinifying and bottling his wines under the Mas Jullien label. Olivier’s
success was such that he inspired his father to withdraw from the co-operative and create his own winery, Mas Cal Demoura, in 1993.
Today, the Mas Jullien controls 15 ha of vines scattered around the village of Jonquières, north of Montpellier and 40 km inland from
the Mediterranean. The vines grow on the rocky terraces of the Larzac plateau at the foot of Mont Baudille, planted at up to 900 m,
at some of the highest altitudes in the region. Our first meeting with Olivier, late in a winter afternoon in the mid-1980’s, still speaks
to the Domaine’s strength today. The encounter was electric with anticipation, enthusiasm, even revolution. There was not much to
admire in the Languedoc at that point but here was a creative genius whose moral mandate was to prove the worth of his land. His
triumph is to be found in the bottles of wine he has produced and continues to produce that are, quite simply, among the most important and compelling wines of our portfolio.
Viticulture:
• Farming:Practicing organic and biodynamic
• Treatments: Copper sulfate only
• Ploughing: Annual ploughing to promote soil health
• Soils: Limestone clays and gravels; schist and sandstone for
the cuvée Carlan
• Vines: Average age 35 years, trained in Gobelet, propagated
through sélection massale, and planted at 4,500-8,000 vines/ha.
• Yields: Controlled through severe pruning, debudding, and
an occasional green harvest. Average yields 20-25 hl/ha.
• Harvest: Entirely manual, in late September to early October
• Purchasing: Entirely estate fruit

Vinification:

Aging:

• Fermentation: After total destemming, wines ferment spontaneously, except the rosé and Chenin Blanc in some vintages.
Cuvaison lasts c. 15 days.
• Extraction: A combination of punchdowns and pumpovers
for red wines. Bâtonnage for white wines.
• Chaptalization and Acidification: None

• Élevage: White and red wines age in a combination of 600-l
demi-muids and larger foudres for 1 year, with the Autour de
Jonquières cuvée seeing 2 years of élevage. Rosés age in stainless-steel tank for 6 months.
• Lees: Wines remain on their fine lees until racking following
malolactic fermentation.

• Pressing: Pneumatic pressing

• Fining and Filtration: Egg white or bentonite fining; cellulose filtration for white and rosé

• Malolactic Fermentation: Spontaneous for all wines except
the rosé. Rosé’s malolactic is blocked by sulfur.

• Sulfur: Applied at harvest, racking, and bottling. Total sulfur
is 30-40 mg/l for reds and 50-60 mg/l for whites and rosés.
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Mas Jullien
Mas Jullien Blanc

At a Glance:

In The Cellar:

• Appellation: IGP Vin de Pays de l'Hérault
• Encépagement: Cargignan Blanc (70%), Chenin Blanc (30%)
• Average Annual Production: 15,000 bottles
• Average Alcohol by Volume: 13%

• Fermentation: Carignan ferments spontaneously, Chenin
with selected yeasts, both in neutral, 600-l demi muids.
• Pressing: Pneumatic pressing
• Time on Lees: 12 months

• Average Residual Sugar: < 2 g/l

• Malolactic Fermentation: Spontaneous in barrel following
alcoholic fermentation

• Average Total Acidity:

• Élevage: 12 months in neutral, 600-l demi muids
• Press Wine: Blended after pressing

In The Vineyard:

• Fining and Filtration: Bentonite fining, cellulose filtration

• Parcel Names, Slopes, and Locations: From several scattered
parcels on the Larzac plateau

• Sulfur: Applied at harvest, racking, and bottling; c. 50-60
mg/l free.

• Soil Types and Compositions: Limestone
• Vine Age, Training, and Density: 40 years average age,
trained in Gobelet and planted at 4,500-8,000 vines/ha
• Average Yields: 20-25 hl/ha
• Average Harvest Date and Type: Manual, mid September

In The Glass:
The entrancing white wine of Mas Jullien attests to the complex
and exceptional qualities that can be expressed by the local grape
Carignan Blanc when tied to Chenin Blanc. It will age gracefully
while developing a large palette of nuance and silky texture that
is rarely seen in even the most exalted of appellations known for
their white wines.
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Mas Jullien
Mas Jullien Rosé

At a Glance:

In The Cellar:

• Appellation: DOC Coteaux du Languedoc
• Encépagement: Carignan, Cinsault, Mourvèdre
• Average Annual Production: 15,000 bottles
• Average Alcohol by Volume: 13%

• Fermentation: Spontaneous fermentation in stainless-steel
tanks following total destemming and a short maceration
• Pressing: Pneumatic pressing
• Time on Lees: 6 months
• Malolactic Fermentation: Blocked by sulfur

• Average Residual Sugar: < 2 g/l

• Élevage: 6 months in stainless-steel tanks

• Average Total Acidity:

• Press Wine: Blended after pressing
• Fining and Filtration: Bentonite fining, cellulose filtration

In The Vineyard:
• Parcel Names, Slopes, and Locations: From several scattered
parcels on the Larzac plateau

• Sulfur: Applied at harvest, racking, and bottling; c. 50 mg/l
free.

• Soil Types and Compositions: Limestone
• Vine Age, Training, and Density: 15 years average age,
trained in Gobelet and planted at 4,000-5,000 vines/ha
• Average Yields: 20-25 hl/ha
• Average Harvest Date and Type: Manual, mid September

In The Glass:
This is a saignée rosé made from juice that is bled off the skins
of red grapes from Jullien’s vineyards on the Terraces du Larzac.
Truly a wine of terroir, this is the one of the most structured rosés
we see each season, a somewhat wild wine of deep, earthy complexity that does beautifully at the table with virtually any grilled
fare.
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Mas Jullien
Mas Jullien Cuvée Carlan

At a Glance:

In The Cellar:

• Appellation: AOP Terrasses du Larzac
• Encépagement: Grenache (50%), Carignan (30%), Cinsault
(15%), Syrah (15%)

• Fermentation: After total destemming, wine ferments spontaneously in concrete tanks. Cuvaison lasts c. 15 days.
• Pressing: Pneumatic pressing

• Average Annual Production: 5,000 bottles

• Time on Lees: 12 months

• Average Alcohol by Volume: 14.5%

• Malolactic Fermentation: Spontaneous, in barrel following
alcoholic fermentation.

• Average Residual Sugar: < 2 g/l

• Élevage: 14-16 months in neutral, 600-l demi muids.

• Average Total Acidity:

• Press Wine: Blended after pressing
• Fining and Filtration: Egg white fining, unfiltered

In The Vineyard:
• Parcel Names, Slopes, and Locations: From an east-facing
site on slopes surrounded by forests

• Sulfur: Applied at harvest, racking, and bottling; c. 30-40
mg/l free.

• Soil Types and Compositions: Schist, sandstone, iron
• Vine Age, Training, and Density: 45 years average age, oldest
vines 75 years old, all trained in Gobelet and planted at 4,5008,000 vines/ha.
• Average Yields: 20-25 hl/ha
• Average Harvest Date and Type: Manual, late September to
mid October

In The Glass:
Unlike the rest of Olivier’s holdings, which are planted on predominantly limestone soil, “Carlan” features schist, sandstone,
and iron, and is planted at 240 meters above sea level. Though
“Carlan” is made using the same traditional, unhurried methods
as the estate's other reds, it shows a softness of structure that make
a nice contrast to the limestone spines of the other two wines.
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Mas Jullien
Mas Jullien Los Rougeos

At a Glance:

In The Cellar:

• Appellation: AOP Terrasses du Larzac
• Encépagement: Carignan (50%), Syrah (40%), Grenache
(10%)

• Fermentation: After total destemming, wine ferments spontaneously in concrete tanks. Cuvaison lasts c. 15 days.
• Pressing: Pneumatic pressing

• Average Annual Production: 6,000 bottles

• Time on Lees: 12 months

• Average Alcohol by Volume: 13.5%

• Malolactic Fermentation: Spontaneous, in barrel following
alcoholic fermentation.

• Average Residual Sugar: < 2 g/l

• Élevage: 14-16 months in neutral, 600-l demi muids.

• Average Total Acidity:

• Press Wine: Blended after pressing
• Fining and Filtration: Egg white fining, unfiltered

In The Vineyard:
• Parcel Names, Slopes, and Locations: From a high-altitude
(450 m), southwest-facing sloped parcel near the village of Saint
Privat.

• Sulfur: Applied at harvest, racking, and bottling; c. 30-40
mg/l free.

• Soil Types and Compositions: Limestone
• Vine Age, Training, and Density: 40 years average age,
trained in Gobelet and planted at 5,000-8,000 vines/ha.
• Average Yields: 20-25 hl/ha
• Average Harvest Date and Type: Manual, late September to
mid October

In The Glass:
Lous Rougeos (Occitan for “Les Rougeots”) is Olivier’s highest-altitude vineyard. It is fermented and aged identically to
Carlan above, but given its different altitude, exposition, and
cépage, the final wine is an altogether different beast. Olivier has
always loved and respected Carignan for its particular affinity to
the soils and climate of this part of the Languedoc, and for its
ability to express profound minerality. This is a don’t-miss wine
for those curious to see just how much finesse and verve a genius
grower can coax out of a great terroir in the Languedoc.
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Mas Jullien
Mas Jullien Autour de Jonquières

At a Glance:

In The Cellar:

• Appellation: AOP Terrasses du Larzac
• Encépagement: Carignan (40%), Mourvèdre (40%), Syrah
(20%)
• Average Annual Production: 25,000 bottles
• Average Alcohol by Volume: 13.5%

• Fermentation: After total destemming, wine ferments spontaneously in concrete and stainless-steel tanks. Cuvaison lasts c.
15-20 days.
• Pressing: Pneumatic pressing
• Time on Lees: 12-24 months
• Malolactic Fermentation: Spontaneous, in barrel following
alcoholic fermentation.

• Average Residual Sugar: < 2 g/l
• Average Total Acidity:

• Élevage: 24 months in neutral, 600-l demi muids and larger
foudres.
• Press Wine: Blended after pressing

In The Vineyard:
• Parcel Names, Slopes, and Locations: From several parcels
surrounding Jonquières
• Soil Types and Compositions: Limestone gravel
• Vine Age, Training, and Density: 35 years average age, oldest
vines 75 years old, all trained in Gobelet and planted at 5,0006,000 vines/ha.
• Average Yields: 20-25 hl/ha
• Average Harvest Date and Type: Manual, mid September to
early October

• Fining and Filtration: Egg white fining, unfiltered
• Sulfur: Applied at harvest, racking, and bottling; c. 30-40
mg/l free.
In The Glass:
Both rugged and refined, tenacious and supple, with a harmony of elements that suggests great cellaring potential, this wine is
the estate's most serious. It will undoubtedly reveal increasingly
complex pleasures over the next two decades at least. For its complexity, profound terroir expression, visceral pleasure, and long
age-ability, we wager that there are few greater values for serious
red wine to be found in all of France than Mas Jullien.
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