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Fabien JOUVES comes from an old peasant family in Causse. He
became a winemaker in 2006 by creating the Mas del Périé on the
highest slopes of Cahors.

CONTACT
BIODYNAMIC FARMING

Malbec (Côt) is the king grape variety. Due to the location of the
estate at the junction of the Quercy’s terroirs hillsides and those
of Cahors, the plot selection was obvious to express the different
facets of Malbec. This expression of the terroir is reinforced by a
bio-dynamic agriculture respectful of life, the plant, man and its
environment.

Mas Del Périé Estare
Le Bourg 46090 Trespoux-Rassiels
FRANCE

The vinification of the grapes in the cellar is done naturally without
any oenological input, and the process of the wine until its maturity, in concrete vats, barrels, amphoras and casks according to its
personality.

www.masdelperie.com
www.masdelperie-eboutique.com

Enjoy your journey…

Office: +33 (0) 5 65 30 18 07
Mobile: +33 (0) 6 86 66 10 74

« We converted the family estate Mas Del Périé to organic in 2009 and then to
biodynamic in 2011 to produce more unique and precise wines.
We work on the terroirs of the Causse of Cahors at an altitude of 350 meters.
These are from 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 full outdoor breeding as well as some apiaries for
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 roots and our history, we have replanted old 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 Cahors.
We want to promote our activity through a wine tourism in line with the peasant
values that we defend .

A family History
5th generation of winemakers

1 rst generation

2 nd generation

3 rd generation

4 th generation

5 th generation

The Jouves family has always been a farmer ever since.
Fervent defenders of the land, the members of the family are involved in working the land through a plural culture such as wheat,
tobacco and vines.

BIODYNAMIC

BIODYNAMICS
SERVING LIVING WINES

BIODYNAMICS
The byodynamic farming has been created by a German philosopher Rudolf Steiner
in 1924, so as to counter the rise of synthetic fertilizers.
It deals with organic farming practices but also uses biodynamic preparations such as
horn dung (500), horn silica (501). As well, the dung compost created by Maria Thun
also taking into account the different planetary and stellar rythms.
These preparations are restoring & energizing the soils by increasing in a spectacular
way wines’rooting , its strength to face up to diseases as well its grape gustatory quality.

RESPECT NATURE
TO REVEAL IT
THE BEST

Fabien JOUVES is working with biodynamic farming into the wineyard Mas Del Périé
since 2011 (Demeter, Biodyvin).
It allowed him to produce more unique wines, reflective of their terroirs, and winemakers’emotions over the course of the year.

THE PROFESSIONAL LABELS
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 from synthetic chemistry.
It identifies products from organic farming.

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

Property of the French Ministry of Agriculture, the AB brand is defined by it
and promoted by the Organic Agency.

It is about ensuring the balance and creating harmonious living
conditions between land, plant and environment.
This through treatments that promote:

Since January 1, 2009, its criteria have been aligned with the European organic label,
which is less restrictive than the initial AB label.

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.

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.

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 remain on the surface making the plant more susceptible to drought. Also, the water
tables are polluted.

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 their transformation.

OUR TERROIRS

THE DIFERENT TERROIRS
THE KIMMERIDGIAN
Geological stage belonging to the Upper Jurassic. It is about 150 million years old. The origin of
the Kimmeridgian begins at the beginning of the formation of the Paris basin.
The seas follow one another, each with sediment input. The peculiarity of this geological ensemble is its so-called «stack of plates» structure, the result of this superposition.
An alternation of marl and marly limestone characterized by the abundant presence of a small
comma-shaped oyster, EXOGYRA VIRGULA. The particularity of this soil is to bring finesse,
freshness and minerality to the wines.
THE BROWN MARNE OF MIOCENE
At the edge of the Miocene (-23 Ma) while the western Mediterranean Sea is created east
of Aquitaine by oceanization, a very shallow sea advances eastward from the Atlantic to the
surrounding area Agen where the deposits retain a coastal character (faluns shellfish from
Aquitaine).During the second half of the Miocene (- 5 Ma), a marine regression began and the
shallow basin gradually reduced to a South Landes marl mudflat which eventually disappeared,
filled in by sandstones and tawny sands of the Langhien-Serravallien. (-8 to -13 Ma)
The particularity of this geological ensemble is to bring substance, density and roundness to the
wines.
THE SIDEROLITHIC
Soils formed on acidic detrital deposits from the beginning of the Tertiary coming from the
erosion of the Massif Central or from the weathering of Cretaceous limestones. Acid soils often
reddish in color with rolled pebbles of quartz or quartzites in the form of beds. These deposits
cover the hard limestones of the Secondary.
The particularity of this geological form is to bring length and aromatic complexity and with its
ferruginous density, it will display more spicy, almost peppery notes.

OUR WINES

TERROIR WHITE WINES

THE PLOTS SELECTIONS

THIRST-QUENCHING WINES

GRAPE JUICES

WINE-BASED APERITIFS

NATURAL FIZZY WINES
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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”.

La Revue du Vin de France
Juillet-Août 2020

Les Escures 2019
Mas Del Périé

14.5/20

Les Acacias 2019
Cahors Rouge

(...) Plot work has become the rule
to bring out the complex personality of the Cadurciens soils.

Mas Del Périé

The limestone base of the Kimmeridgien endows these Escures with
a beautiful mouth in the shape of a
right angle, both tasty and delicate.
The finish is more tense. € 14.00

14.5/20

Note Le Figaro

Acacias offer power and smoothness on berries and violets.
We find the fruits on the palate on a delicate texture with
melted tannins.

Haut Berba 2018
Birth of a wine of friends
in Jurançon.
They come together to make Haut Berba, a wine from France
born on the slopes of Jurançon. Fabien Jouves, Biodynamist in
Cahors, at Mas Del Périé and Vincent Mayzounave, winemaker
in Jurançon near Monein, got to know each other during their
BTS viti-oeno.
From Petit and Gros Mansengs, their first born, 2018 without
sulfur and raised in Austrian wood, is promising.
They still have to control the alcohol level.
Converting to biodynamics should help them.
Ouvrir dans Google Traduction
•

Seductive and subtle, Amphora,
tinged with ripe vegetal, stands
out as an available and tasty wine
combining finesse and tension.
The violet persists in a tasty, alert
and available material; Sequenced
between the fruit and the tannins
of B 763.
The latter adjusts to a taut volume
delectable by aging in concrete
eggs and barrels.
We wait for it to take on the dimension of its terroir.

THE POLYCULTURE

TESSOU FARM
ORGANIC AGRICULTURE
The Organic Agriculture label (French and European) certifies a level of quality as well as a production and processing method that respects the environment, animal welfare and biodiversity.
PRESERVATION
The national association for the protection of gascon pork brings together some sixty independent producers. The breeders present at the farm are all certified true to the breed, and all
litters are entered in the herd book, with individual identification, guaranteeing the traceability
and quality of the pig.
AN ECOLOGICAL APPROACH
The farm is designed for optimal integration and minimal impact on the environment.
The European Union and the Occitanie region have contributed with their funding to the creation
of the farm.

The Tessou farm is a green setting a few kilometers from Cahors, located on the Causse.
It was there that with Fabien Jouves, Manager-Winemaker of Mas Del Périé, that we dreamed of
raising Gascon black pigs. This exceptional site, called «la Tessourière», «the place of pigs» in Occitan, has been a breeding ground for pigs since the Napoleonic era.
A density of eight pigs per hectare helps preserve wildlife.
The parks are on hilly grounds: the pigs roam freely among the pubescent oaks. Their musculature
and intramuscular fat develop harmoniously, giving the flesh a unique flavor.

Commercial website: tessou.fr

Tel. +33 (0) 6.13.80.46.02

mail: ericcaillard@tessou.fr

BEEKEEPING

Bees are vital to life on earth.
The installation of small beehives around the plots of vines, lavender and orchards will improve
the pollination of the hedges and produce our honey.
We participate at our level in the safeguard and protection of our natural environment.

ORCHARDS, HEDGES AND VITIFORESTRY

On the Causses, the plots were once separated by fruit trees, low walls and small hedges.
With the development of farms over large areas, all these vestiges have disappeared, destroying at the same time refuges for wild animals.
We have reinstalled small hedges between the plots, as well as orchards of older varieties in a
conservatory spirit.
Viti-forestry is also an experimental workshop that we are developing to prevent global warming and to continue producing wine in the coming decades.
Indeed, we believe that we must change the way we cultivate the vine and use the trees as a
natural parasol for the vine.

MASSAL SELECTIONS OF OUR ENDEMIC GRAPES
Our region has a thousand-year-old wine history.
In recent years, the winegrowers have diversified our vineyard with more or less exotic grape
varieties.
Today, we wish to return to an original vineyard with mass selections of our native grape varieties such as Jurançon Noir, Valdiguié, Malbec (Côt, Auxerrois), Gibert, Noual, etc ... that we
have replanted on the old steep slopes where the vines grew before the phylloxera.

TRUFFLES, LAVENDER & CEREALS
Truffles have been cultivated in the region for decades, especially after the phylloxera crisis
where many vineyard plots were abandoned.
We continue to replant truffle trees on neighboring plots of our vines.
Tuber melanosporum matures quietly in these limestone soils of Quercy that it is particularly
fond of.
Lavender was an aromatic plant that was once cultivated in the Causses du Lot. We put it back
into cultivation in the truffles so as to keep the soil moisture around the trees by shading and
thus produce larger truffles thanks to the preservation of freshness.
These lavenders also allow the production of honey by the apiaries installed nearby.
Cereals (barley, wheat, etc.) are also cultivated on fields awaiting planting so as to work the
soils, humify them, develop microbial life so that the vines can then flourish in the soil. living.
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