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TASTING NOTES

Floral with well-defined rose, 
peony, and pleasant spicy 
flavors, joined by hints of camphor 
and peppermint, offering airy 
balance. Fresh aromas and an 
aromatic ensemble, seductively 
open up. Elegant palate with 
plenty of energy, displaying a 
sapid taut juice with a refined 
graphite frame. The tasting 
experience is prolonged by a 
crystalline sensation.

VOYAGE EN MÉTÉORE
AOC Maury Sec

PARCEL AND TERROIR

This wine is derived from an old plot of Grenache noir planted 
at the foot of a rocky red sandstone slope, as flamboyant as a 
meteorite in the light of the rising sun. Firmly planted in calcium 
shale, it faces these reddish colored boulders and invites us to 
dream of a voyage through space. Orientated North-East, it is 
MAS AMIEL’s coolest vineyard in terms of climate.

GRAPE VARIETIES

At the crossroads of two geological influences, that of red 
sandstone, laden with crystalline sil ica and calcium shale, the 
strength of this unique parcel lies in its contrast. This unlikely, 
yet well balanced geology, generates a luminous and bright 
force, balanced by the dazzling quality of its telluric tension. 

Sharpened like crystal, VOYAGE EN MÉTÉORE is intrinsically a 
metaphysical wine.

CHARACTER
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force, balanced by the dazzling quality of its telluric tension. 
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HARVEST 

The grapes are handpicked and then manually sorted twice 
on a conveyor belt and a vibrating table. A third of the fruit is 
destemmed. 

WINEMAKING 

The wine from this parcel is entirely elaborated in the same 50-
hl stainless steel vat. 

MATURING

This product is matured in concrete vats right up until bottling 
time.
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