VACATION RENTALS IN VALVIGNERES

LES FENIERES

APARTMENT AT THE Mas
D'INTRAS - SLEEPS 4 TO 6

Emmanuel
fvacation
Intras,

set up a
apartment in
at the back of

the Mas. It is not big,
but it is a great ;
departure point
for hikes.. The
price (300 € per
week) includes
heating or air
co.

LE CLOCHER

APARTMENT IN VALVIGNERES
SLEEPS 6 TO 8

lets un
located in
the

Sébastien
# apartment
& the ramparts of

medieval village of
Valvigneres. It was
recently renovated and this cute
little nest is
perfect for a
pleasant vacation.

Rates vary from 300 p=t
to 500€ per week,
according to the
season.

For more information about rentals,

rooms, restaurants, places of
interest, local specialties: please
inquire, there are many discoveries

to make in our area!

CONVERSION TO CERTIFIED
ORGANIC WINERY

In 1998 we made a choice for a way
of working that would respect nature
and environment. Little by 1little
our work, from the vineyard to the
bottling, was brought more in
harmony with nature. Motivated by
all the way we have come these past
11 years, we decided to officially
start our conversion to certified
organic winery on September 1st,
2009. If all goes well, the vintage
year 2012 will be the first to
result from organiC e

wining. You'll find more
information in our flyer -
'the philosophy behind our

. Fats 2
The philesophy

work', that was actualised Bt s e
in February. Please ask|[&& %
for it.

ALEXIS IS PROUD OF HIS

LITTLE BROTHER NATHAN !

A little Nathan was born on April 28th
2008 to Sébastien and Marie-Julienne.
Among the numerous descendants of
Isidora and Ferdinand, he
is the 6th great great
grandchild whose parents
work at the Mas d'Intras.
We plan to initiate him
in the know-how of his
ancestors!!! ;-)

Denis & Emmanuel ROBERT & Sébastien PRADAL
GAEC du Mas d'Intras - F-07400 Valvigneres
Tél. (+33) 04.75.52.75.36 - Fax 04.75.52.51.62
Site WWW.MASDINTRAS.FR - Email contact@masdintras.fr
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2008 IN THE VINEYARD

Changeable weather conditions!

In 2008, our vines suffered from
an extremely dry winter, followed by
a record
pluviometry: 1600

mm of rain fell in
Illllle A-b
between March -

December which was
never measured
before in our area!

Our early grape varieties were
damaged by frost in April but in
spite of that we never failed to
have confidence in our vines. The
work in the vineyard though has been
intense. To make up for the lack of
sunshine and the overflow of
humidity had to de-bud very
severely the total
surface of the vineyard
(see picture on the
left), and manually
thin out the leaves on
some of the ©parcels

-

we

(see picture beneath).
this
the

Thanks

fastidious
gr ape
clusters did soon findl ’//’

to
job

a nice aspect again. We
did not have much §
sunshine during the

summer months and for @K .
that reason the grapesg
did never seem to come @@
to maturity. The bad}|
weather did really get”
on our nerves!

Mid-September
the grapes were
still on the vine-
® trunks while the
! vineyard started to
take autumn

colours... a very

unusual situation

that permitted wus

to take some

beautiful pictures

of grape clusters

surrounded by bright autumn colours.
The harvest of red grape

varieties only started on September

28th, 20 days later than in an

average year. Thanks to the manual

work done all year through in the
vineyard,
grapes

we were able to harvest
an excellent sanitary
condition!
hard work,
h_combined with the
pe - good exposition of
_"‘ our soil, resulted
W lin a crop that was
superior to our
healthy grapes with

in

expectations:
little damage of botrytis, a largely
sufficient sugar content and a good
acidity.

2008 IN THE
CELLAR

A very acceptable
vintage year!

Once the cooler
autumn days were there,

we were able to realise pre-
fermentation macerations on the
majority of our tanks. The
Grenache and the Syrah (grapes
stayed 5 weeks under grape pomace
in order to obtain the |wusual
richness.

The solar
e n e r g Yy
installation has

been of great use
during
fermentations.

When the sun

didn't shine old
trunks and dead wood were burned
in the boiler to complement the

heating.
Isidora 2008 and Montagnere
2008 will soon be
: bottled and released
.“pb?ﬂafter maturing some
”w-:months on the lees.

N were even
~ realise a
wish;

Chardonnay in

At the end we have
a nice vintage year,
with well balanced and
fvery fruity wines.

We

able to

long time
we vinified a beautiful pure
oak barrels.

This

wine will be released by the end

of 20009.

We would like to invite you to
our Open Days to come wﬁﬁ&%ﬁ%
taste our 2007 and .ﬁﬁ Qé%
2008 Cuvées. Off £ %%
course you can alsoz MEDAILLE :
come all year through D'OR &
to our tasting room! %1mmsxmg
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