
LET’S DISCOVER US

C O P Y R I G H T :  G U I L L A U M E  M I R A N D



Fabien JOUVES is coming from an old

peasant family of the Causse

(Massif Central)

In 2006 he became a winemaker by 

creating the estate Mas Del Périé.

There the Malbec (CÔT) is the king of 

grape varieties.

Thanks to the location of the vineyard

at the junction of the Quercy & Cahors 

terroirs, the plot was obviously

selected to express the different

aspects of the Malbec.

These aspects are reinforced by a 

biodynamic viticulture which respects: 

life, plant, man and its environment.

The vinification (wine-making) in the 

winery is made naturally without

oenological inputs and the process of 

the wine until its maturity, in concrete

vats, barrels, casks and amphoras

according to its personality.

CONTACT

BIODYNAMIC FARMING

Mas Del Périé Estate

Le Bourg 46090 Trespoux-Rassiels

Office : +33 (0) 5 65 30 18 07

Mobile: +33 (0) 6  86 66 10 74

www.masdelperie.com

www.masdelperie-eboutique.com

http://www.masdelperie.com/
http://www.masdelperie-eboutique.com/


“We converted the Mas Del Périé family estate to organic in 2009 and then to 

biodynamics in 2011 to produce more unique and precise wines.

We work on the terroirs of the Causse at an altitude of 350 meters. 

These are Jurassic limestones. 

We want to return to the mixed farming that was once the identity of our farm.

We cultivate cereals, truffles, lavender in biodynamics and we have recently 

welcomed black pigs for outdoor breeding as well as some beehives for future 

the production of lavender honey. 

Our vineyard covers 27 ha, mostly planted with Malbec for the red and Chenin 

for the white. 

Proud of our origins and our History, we have replanted old native grape 

varieties such as Jurançon Noir, Valdiguié, Noual and Gibert. 

We want our wines to be natural, fruity, fine and easy to digest, far from the 

rustic image of the previous Cahors. 

We want to promote our activity through wine tourism in line with the peasant 

values that we defend ".





BIODYNAMIC FARMING

Biodynamic agriculture was founded by Rudolf Steiner in 1924.

It is based on knowledge and respect of the forces of the living.

It encompasses the practices of organic farming but also uses biodynamic

preparations such as horn dung (500), horn silica (501) and Maria Thun’s dung

compost, also talking into account the different planetary and stellar

rhythms.

These preparations restructure and energize the soil, dramatically increasing

the rooting of the vine, it’s resistance to diseases and the taste quality of the 

grapes.

Fabien Jouves has been practicing biodynamic farming at Mas Del Périé since

2011 (DEMETER & BIODYVIN).

It has enabled him to produce more unique wines, reflections of 

their original terroirs and the emotions of the winemaker over

the course of a year.

BIODYNAMIC FARMING
IN SERVICE OF LIVING WINES

RESPECT NATURE 
TO REVEAL THE BEST



The biodynamic culture is above all a work of care of the 

ground.

It is about ensuring the balance and creating harmonious living 

conditions between land, plant and environment.

This through treatments that promote:

• Improving the quality of the soil by the presence of a wide 

variety of bacteria.

• Better rooting of the plant, with denser, more elongated 

roots.

• Better development of leaves and flowers by providing the 

energy necessary for harmonious fruiting.

In our current agriculture marked by the race for so-called 

profitability and the search for higher and higher productivity, 

the use of chemicals is constantly increasing.

The use of chemical weedkillers, insecticides, acaricides, 

systemic products penetrating the circulatory system of the 

plant, completely destroys the balance of the soil and the 

environment.

By weeding, all the flora is destroyed. The roots stay on the 

surface making the plant more susceptible to drought. Also, the 

water tables are polluted.

The Organic Agriculture Label or (AB label) is a French quality label created in 1985 and 

based on the ban on the use of products made from synthetic chemistry.

It makes it possible to identify products from organic farming.

Owned by the French Ministry of Agriculture, the AB brand is defined by it and promoted by 

the Organic Agency.

Since January 1, 2009, its criteria have been aligned with the European organic label, which 

is less restrictive than the initial AB label.

Since the creation of the DEMETER collective mark in 1932 in Germany, we have carried out 

constant work to offer today a range of demanding specifications for food products, cosmetics 

and textiles from biodynamic agriculture.

Our specifications are based on strong values:

• 100% organic and biodynamic farms

• A deep respect for life in all its forms

• The development of more autonomous farms promoting biodiversity

• Great respect for Demeter certified raw materials during processing.

The certifying labels



KIMMERIDGIAN

Geological stage belonging to the upper Jurassic. Its around 150 million years old. The origin of 

Kimmeridgian begins at the beginning of the formation of the Parisian basin.

The seas follow one another with sediment supply for each. The particularity of this geological ensemble is

called « stack of plates » structure, the result of superposition of marls and marly limestones chacterized by 

the abundant presence of  small oyster in the shape of a comma : Exogyra virgula.

BROWN MARL OF MIOCENE

At the edge of the Miocene (-23 My), while the western Mediterranean is created east of Aquitaine by 

oceanization, a very shallow sea advances east from the Atlantic to the surrounding area Agen where the 

deposits retain a coastal character (shelled faluns of Aquitaine)

During the second half of the Miocene (Down to -5 My) a marine regression began and the shallow basin 

gradually reduced to a marly mud flats from South Land which ended up disappearing, filled with sanstones

and tawny sands from the Langhian-Serravallian (-8 to -13 My)

SIDEROLITHIC

Soils formed on acidic detrital from the beginning of the tertiary period resulting from the erosion of the 

Massif Central or the alteration of Cretaceous limestones. Acid soils often reddish in color. These deposits

cover hard secondary limestone. There are continental formations.

Silica sands and reddish gravel clays with rolled pebbles of quartz or quartzites in the form of beds. The 

clays contain in their mass quartz gravels, ferromanganic limestone concretions.

LES TERROIRS



PLOTS SELECTION

TERROIR WHITE  WINES NATURAL FIZZY WINES

THIRST-QUENCHING WINES



A dedicated & 

involved Cellar

Master, already gone 

to his homeland (NZ) 

so as to produce his

own wine



First outdoor event in Mas Del Périé took place on the 19th of August 2020



PRESS RELEASE

RVF- February 2021



28/11/2020

PRESS RELEASE

N. 70 MAS DEL PÉRIÉ MALBEC CAHORS AMPHORE 2019, 95 points

“This has playfully floral aromas of violets and cedar wood with foresty, leafy 
elements and a peppery edge, as well as blackcurrants. There’s a soft, supple and 
elegant side to the palate. Very fine, fresh and plush with pristine flavors of 
blueberries and brambleberries. Fresh, cherry-pip finish. From biodynamically 
grown grapes. Drink or hold”.

22/12/2020



PRESS RELEASE



OUR FUTURE PROJECTS



« La FERME DU TESSOU »

A project come true… ..

Eric Caillard and Fabien Jouves have teamed up to welcome no less than 80 

black Gascon pigs to a 12ha park of truffle oaks.

Worried to offer them a habitat conducive to their development, our dear pigs 

are raised in the open air "integral".

From December 2020 we will be able to delight your taste buds with sausages 

and other hams.

Promoting a peasant activity that respects both animal welfare and the 

environment remains our priority.
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