Côtes de Gascogne, Pays d’Hérault, France

Colombard, Carignan

Mont Gravet comes from
vineyards located in the
Gascony region, near the city
of Toulouse in the South
West of France.
The climate combines the
Oceanic and Mediterranean
influences, which brings
enough sun and humidity to
grow rich, concentrated and
ripe grapes.
Close to the producers, and
in order to source the best
vineyards, our winemaker has
found some amazing “terroirs” spread on hills. These
hills are called “Mont” in
French. So as a tribute to the
terroir from where the wine
comes from we have named
in Mont Gravet, “Gravet”
being the name of an oval
shaped rock commonly found
in the area.

Mont Gravet Colombard 2015

100% Colombard harvested at night. A pale, bright yellow color, with a very intense and refreshing nose.
It displays flavors of citrus fruit and blackcurrant leaf. Serve chilled at 50°F.

90 points, “Best Buy”, “Year’s Best Languedoc-Roussillon”,
“100 Best Value Wines” Wine & Spirits 06/17
“Best Buy”
Wine Enthusiast 11/16
UPC # 0 89832 41200 7

Mont Gravet Rosé 2015

“Bright salmon pink with racy acidity and a hint of sweetness; juicy and fresh with notes of raspberry and peach;
lively and tangy.”

88 points
The Tasting Panel

“An attractive pale-salmon color, this 100% Cinsault rosé opens with soft scents of strawberry, pear, melon rind
and earthy spice. The palate is lush, with fleshy fruit flavors that are balanced by ample acidity and a soft tannic
astringency on the close.”

“Best Buy”
Wine Enthusiast 08/16
UPC # 0 89832 01009 8

Mont Gravet Carignan 2015

“Juicy and fresh, this is an easy-going Carignan with a rose-hip tang to its fruit and just enough tannins to take on
meat-stuffed vegetables this summer.”

88 points, “Best Buy”, “Great Buy Under $15”, “Year’s Best”
Wine & Spirits 06/16 (2014 vintage)

“Aromas of wild herbs and black pepper opening to blackberry, plum, and cherry jam notes. Nicely structured and
relatively full on the palate, with ripe black fruit, cinnamon, and anise, over gamey and leathery hints. Ripe tannins
on the peppery finish. Good by-the-glass choice.”

Santé 01/16 (2014 vintage)
UPC # 0 89832 25911 4
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