
Comme une Evidence de 
BERNARD MAGREZ

VINEYARD MANAGEMENT WINEMAKING 

• Short size, royat and goblet • Traditional vinification with destemmed   
 grapes, with temperature control 
• Maceration for 15 to 18 days 
• Aged in stainless steel tanks 

Located between the Mediterranean Sea and the Cévennes, the Pic Saint Loup appellation is the northernmost 
of the Languedoc appellations. It extends over 13 communes in the foothlls of the Cévennes valley.

Tasting notes 
Eye Nose Mouth 
Intense garnet color Red fruits and aromas of 

garrigues
Round and balanced 

Appellation GRAPE VARIETIES

AOP Pic Saint Loup

Clay-limestone
SOIL TYPE

PERPIGNAN

Mer méditerranée

CARCASSONNE

LANGUEDOC 
ROUSSILLON

MONTPELLIER

NÎMES

Syrah
Grenache Noir
Mourvèdre

Blend

15% Grenache

Annual yield 

45Hl/Ha

Wine pairings

Beef 
Veal10% Mourvèdre

75% Syrah



Domaine des Songes de 
BERNARD MAGREZ

VINEYARD MANAGEMENT WINEMAKING 

• Guyot pruning 
• High trellising 
• Disbudding
• Leaf removal
• Thinning out 

• Sorting by plot 
• Traditional vinification by separate plots
• Total maceration of 25 days 
• Malolactic fermentation 
• Aged in half new muid and 1 wine barrel for  
 12 months 

A subtle and delicate wine expressing all the finesse and character of its exceptional terroir. The vineyard, 
composed of Syrah and Merlot, produces a wine with a rare suppleness in the mouth and coated tannins. 

Tasting notes
Eye Nose Mouth
Dark color Delicately fruity Supple and fruity 

Appellation GRAPE VARIETIES

IGP Pays d’Oc

Gravelly slopes facing South and 
boulbènes facing North 

SOIL TYPE 

PERPIGNAN

Mer méditerranée

CARCASSONNE

LANGUEDOC 
ROUSSILLON

MONTPELLIER

NÎMES

Merlot
Syrah

Blend

60% Merlot

Annual Yield

40Hl/Ha

Wine pairings

Meats
Cheeses40% Syrah



Évidence de 
BERNARD MAGREZ

VINEYARD MANAGEMENT WINEMAKING 

• Vinific ation in small temperature-controlled  
 stainless steel tanks 
• Pigeage / pumping over 
• Aged for 12 months in 1 wine barrel 

Located at the foot of the magnificent Pic Saint-Loup and Hortus massifs, our Syrah and Grenache vines 
produce a fine and elegant wine. For lovers of rare wines. 

Tasting notes 
Eye Nose Mouth 
Dark color Black fruits and spices Round and generous 

Appellation GRAPE VARIETIES 

AOP Pic Saint Loup

Clay and limestone soil 
SOIL TYPE 

PERPIGNAN

Mer méditerranée

CARCASSONNE

LANGUEDOC 
ROUSSILLON

MONTPELLIER

NÎMES

Syrah
Grenache

Blend

50% Syrah

Annual Yield 

30Hl/Ha

Wine pairings 

Red meats 

50% Grenache



Franchise de 
BERNARD MAGREZ

VINEYARD MANAGEMENT WINEMAKING

• Syrah in double Cordon de Royat on trellis 
• Grenache Noir in traditional Gobelet

• Sorting in the plot 
• De-stemming 
• Fermentation at 28°C
• Regular punching of the cap and pumping   
 over 
• Total maceration of 30 days 
• De-vatting 
• Malolactic fermentation 
• Aged in oak barrels and demi-muid for 12   
 months 

Located in the very prestigious territory of the Appellation d’Origine Contrôlée Côtes du Roussillon Latour-de-
France, the Domaine de la Franche is one of the great revelations of the Occitan country. 

Tasting notes 
Eye Nose Mouth 
Dark color Red and black fruits Fleshy and woody 

Appellation GRAPE VARIETIES 
Slopes of brown schist and gneiss 
SOIL TYPE 

Syrah
Grenache Noir

Blend 

70% Syrah

Annual Yield 

28Hl/Ha

Wine pairings

Red meats 

30% Grenache Noir

AOP Roussillon Villages 
Latour-de-France

PERPIGNAN

Mer méditerranée

CARCASSONNE

LANGUEDOC 
ROUSSILLON

MONTPELLIER

NÎMES



Jamais Renoncer de 
BERNARD MAGREZ

VINEYARD MANAGEMENT WINEMAKING 

• In gobelet for Carignan and Grenache 
• In cordon de royat with trellising for Syrah 

• Mechanical destemming 
• Control of vinification temperatures 
• Daily pumping over with or without   
 aeration, one delestage 
• Maceration period of 20 days 

Tasting notes 
Eye Nose Mouth 
Red ruby color Red fruits, black fruits and

spices 
Powerfull and tannic 

Appellation GRAPE VARIETIES

AOP Côtes du Roussillon 

Schist and terraces clay-limestone
SOIL TYPE 

PERPIGNAN

Mer méditerranée

CARCASSONNE

LANGUEDOC 
ROUSSILLON

MONTPELLIER

NÎMES

Grenache
Carignan

Syrah

Mourvèdre

Blend 

35% Grenache

annual Yield 

45Hl/Ha

Wine pairings 

Beef
Veal 20% Carignan

5% Mourvèdre

40% Syrah



Le Paon de 
BERNARD MAGREZ

VINEYARD MANAGEMENT WINEMAKING 

• Trellised vines
• Alternating soil work and grassing 

• Alcoholic fermentation in   
 temperature-controlled stainless steel  
 tanks 
• Maceration period of 20 to 28 days 
• Maturing in stainless steel tanks 

Since the beginning of the time, poets and artists have sung and celebrated the legendary beauty of the peacock. 
Bernard Magrez also wanted to pay tribute to it. This wine was created in the image of this bird. 

Tasting notes 

Eye Nose Mouth 

Ruby color Very fruity Round, complex
Notes of red and black fruits 

Appellation GRAPE VARIETIES

AOP Languedoc

Soils of limestone, sand and 
schist 

SOIL TYPE 

PERPIGNAN

Mer méditerranée

CARCASSONNE

LANGUEDOC 
ROUSSILLON

MONTPELLIER

NÎMES

Syrah

Carignan

Grenache noir

Cinsault

Blend 

30% Syrah

Annual yield 

-50Hl/Ha

Wine pairings 

Beef
Veal 15% Carignan

50% Grenache noir

5% Cinsault



VINEYARD MANAGEMENT WINEMAKING 

• Maintenance of the remaining land (grassing,  
 ploughing)

• Placing in small capacity stainless steel vats  
 (50hl), by gravity 
• Pre-fermentation maceration for 4 to 8 days at  
 8°C
• Aged for 15 months in new barrels and half- 
 muid and first wine 

The Domaine de l’Or du Diable takes its name from the famous Pont du Diable, a Romanesque bridge built 
in the heart of the Hérault gorges and over a thousand years old. 

Tasting notes 
Eye  Nose Mouth 
Garnet color and 
shiny

Fruits of the woods and spices Round

Appellation GRAPE VARIETIES 

AOP Terrasses du Larzac

Clay-limestone sloeps with 
limestone scree at the foot of 
Larzac, facing south 

SOIL TYPE 

PERPIGNAN

Mer méditerranée

CARCASSONNE

LANGUEDOC 
ROUSSILLON

MONTPELLIER

NÎMES

Carignan
Grenache

Syrah

Blend 

25% Carignan

Annual yield 

-30Hl/Ha

Wine pairings 

Red meats 

25% Grenache

50% Syrah

Domaine de l’Or du Diable de 
BERNARD MAGREZ



Pierre Fendues de 
BERNARD MAGREZ

VINEYARD MANAGEMENT WINEMAKING 

• Pruning in cordon de royat and guyot
• In the respect of the fruit and the roundness  
 of the tannins. The grapes are harvested at   
 maturity 
• Temperature control of the wines
• Daily pumping over 
• Aging to enhance the aromatic intensity of  
 our product 

Pierres Fendues is a wine that expresses all the character of its terroir. Its aromatic elegance makes it the ideal 
partner for red meats, cheeses and cold cuts. 

Tasting notes 
Eye Nose Mouth 
Ruby red color Red fruits and spices Fruity and velvety 

Appellation GRAPE VARIETIES

IGP Pays d’Oc

Clay-limestone, not very fertile 
soil conducive to quality grapes 
and wines 

SOIL TYPE 

PERPIGNAN

Mer méditerranée

CARCASSONNE

LANGUEDOC 
ROUSSILLON

MONTPELLIER

NÎMES

Merlot
Syrah

Blend 

80% Merlot

Annual yield 

-60Hl/Ha

Wine pairings 

Cheeses
Red meats 20% Syrah



Pierres Fendues de 
BERNARD MAGREZ

VINEYARD MANAGEMENT WINEMAKING 

• Gobelet for the Grenache, cordon de royat   
 with trellising for the Syrah 
• Full tillage of the soil 
• Organic culture of the vienyard certified by  
 Bureau Veritas (FR-BIO)

• Manual harvesting 
• Mechanical destemming and sorting of the  
 grapes 
• Control of vinification temperatures 
• Daily pumping over and punching of the cap 
• Maceration period of 30 days 

The Domaine des Pierres Fendues is located on an exceptional terroir facing the Mont Canigou. Cultivated in 
organic agriculture, this domain wherre low yields rhyme with preciousness and elegance. 

Tasting notes 
Eye Nose Mouth
Strong color Red and black fruits Powerfull and smooth 

Appellation GRAPE VARIETIES 

AOP Roussillon Villages

Schistose slopes, schistose 
colluviums

SOIL TYPE 

PERPIGNAN

Mer méditerranée

CARCASSONNE

LANGUEDOC 
ROUSSILLON

MONTPELLIER

NÎMES

Syrah
Grenache

Blend

70% Syrah

Annual yield

25Hl/Ha

Wine pairing

Red meats

30% Grenache



Si mon père savait de 
BERNARD MAGREZ

VINEYARD MANAGEMENT WINEMAKING 

• Gobelet 
• Cordon de royat 

• Manual and mechanical harvesting 
• Separate vinification of each grape variety in  
 stainless steel tanks 
• Control of vinification temperatures between  
 25 and 28°C
• Daily pumping over with or without aeration,  
 1 delestage 
• Maceration period of 15 to 25 days 

Planted in the heart of the Agly valley,  the vineyard of Si Mon Père Savait is a real oasis in the middle of arid 
landscapes composed of rocky spurs succeeding the wooded hills of Fenouillèdes. 

Appellation GRAPE VARIETIES 

AOP Roussillon Villages 

Schistose slopes of the Agly valley 
SOIL TYPE 

PERPIGNAN

Mer méditerranée

CARCASSONNE

LANGUEDOC 
ROUSSILLON

MONTPELLIER

NÎMES

Syrah

Grenache

Blend

70% Syrah

annual yield 

40Hl/Ha

Wine pairings 

Red meats

30% Grenache

Tasting notes 
Eye Nose Mouth 
Dark garnet color, 
clear

Black fruits, animal nuance Ample, slight firmness



The keys de 
BERNARD MAGREZ

VINEYARD MANAGEMENT VINIFICATION

• Guyot pruning, trellising • Harvesting of grapes at aromatic and   
 phenolic maturity 
• Gentle extraction in order to respect the   
 fruity character of the grapes obtain coated  
 tannins 
• Thermo-regulated fementation, 24°C/26°C
• Post-fermentation maceration for 7 days 

The Keys is composed of 100% Pinot Noir, this round and fruity wine expresses all the character of its terroir. 
Its aromatic elegance makes it the ideal partner for red meats, cheeses and cold cuts.  

Tasting notes 
Eye  Nose Mouth 
Light red color Red fruits Smooth tannins, notes of 

cherries, raspberries and 
balckberries

Appellation GRAPE VARIETIES 

IGP Pays d’Oc

Clay-limestone 
SOIL TYPE

PERPIGNAN

Mer méditerranée

CARCASSONNE

LANGUEDOC 
ROUSSILLON

MONTPELLIER

NÎMES

Pinot Noir

Blend 

100% Pinot Noir

Annual yield 

50Hl/Ha

Wine pairings

Cheeses
Red meats 



Bleu de Mer de 
BERNARD MAGREZ

VINEYARD MANAGEMENT WINE MAKING

• Guyot pruning, trellising • Mechanical harvesting
• Thermovinification
• Fermentation in stainless steel  
 tanks with temperature control
• Maturing in stainless steel tanks

Between the Mediterranean Sea and the mountains, the Pays s’Oc varietal wines radiate over a vast sunny 
territory. The extent of the Pays d’Oc vineyard explains the extraodinary diversity of soils found there.

Tasting notes

Eye Nose Mouth

An intense ruby 
color

Aromas of cherries, crushed 
raspberries and rosemary

Medium-to full-Bodied with 
soft and gentle tannins. More 
monerally on the palate with 
red-tea notes to finish

Appellation GRAPE VARIETIES

AOP Languedoc

Clay - Limestone
Soil Type

PERPIGNAN

Mer méditerranée

CARCASSONNE

LANGUEDOC 
ROUSSILLON

MONTPELLIER

NÎMES

Cab. Sauv.

Blend

100% Cab. Sauv.

Annual Yield

80Hl/Ha

Wine Pairing

Cheese,
Red meats



Bleu de Mer de 
BERNARD MAGREZ

VINEYARD MANAGMENT WINE MAKING

• Pruning in cordon de Royat, trellising.
• Integrated viticulture.

• Mechanical harvesting at night
• Pressing under protection from oxidation
• Static sttling
• Fermentation regulated at low temperature

This wine of Pays d’Oc is exclusively made from Sauvignon Blanc grapes. 90 pts Ultimate Wine appraisal.

Tasting notes

Eye Nose Mouth

Shiny dress Citrusy aromas are bright, 
showing lemon and grapefruit 
zest.

Equally zesty with plenty of 
fresh citrus, chalky minerals 
and a touch floral as the 
develop on the palate.

Appellation GRAPE VARIETIES

IGP Pays d’Oc

Clay - Limestone
Soil Type

PERPIGNAN

Mer méditerranée

CARCASSONNE

MONTPELLIER

NÎMES

Sauv. Blanc

Blend

100% Sauv. Blanc

Annual Yields

60Hl/Ha

Wine Pairings

Seafood, 
Grilled fish                             
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