
CCCLOS CENTEILLES

ABOUT THE ERME…

So why Grenache gris? 
 
It was when we first aquired the domaine that 
we discovered this intriguing vine trained 
something between  Gobelet and Cordon 
de Royat! It’s as if our predecessors hesitated 
about what to do with it! We too hesitated.  
How long would it take to rectify the pruning 
and bring the vine back to shape?  We have 
to admit that we  thought about getting rid of 
it! Every vine has a guardian angel! In the end 
we decided to save it and use it to make a 
sweet dessert wine. 

What constitutes a sweet dessert  wine from 
the Minervois?

Although the Mediterranean climate is 
generally considered too dry for the 
development of noble rot, here it still 
manages to impact roughly 20% of the 
grapes. The frequent dry winds make the ideal 
conditrions for increased sweetness through 
late harvest shrivelling known as “passerillage” 
(occitan: passerilhar ou panserilhar)

Receiving the recognition it deserves! 

Until 1985, the Minervois VDQS authorised the 
production of a sweet white wine: The 
“Minervois Noble”. Alas, at that time, when 
Minervois was promoted to AOC status very 
few producers were claiming production and 
so  “Minervois Noble” was rejected from the 
new law. Luckily the European classification 
came to the rescue:  “partially fermented 
must made with grapes dried by over 
maturation”

And what about the origins of its name?

It’s always difficult to choose a name! In the 
language of Oc, an “Erme is not just 
somewhere  isolated where plants grow 
wildly, but also a place where hermits 
retreated. 
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members of the order of “St Antoine”  who   
healed the sick using a combination of prayer 
and a special ointment made from pork fat 
and wine! They were then sanctified by 
touching the relics of the patron saint. The last 
hermit was buried at Notre Dame de 
Centeilles in 1630. The hermitage where he 
lived still remains entangled  amongst the 
brambles and hidden below the 
undergrowth tothis day.

THE DETAILS...

Classification: 
Partially fermented must made with grapes 
dried by over maturation. 

Varieties: 
100% Grenache Gris.

Viticulture: 
Yields of 6hl/ha ; Grapes are hand picked 
once level reaches 23,5°. Exclusively 
harvested from handpicked grapes using 
sustainable methods of viticulture  supported 
by the HVE (High standards for environmental 
concerns) certification. 

Vinification: 
Late harvested at the beginining of 
December.  Grapes and skins are pressed 
and fermented together until the yeasts  die 
naturally with frequent stirring of the lees. 

Serving suggestions and ageing: 
A Sweet gem from the Minervois! Perfect with 
a pan seared fois gras, a caramel pear tart or 
with various nuts and in particular, coconut. 
Will continue to develop in the bottle for up to 
20 years. We recommend chilling to 12°C 
before serving.
 
Closure:
High grade natural cork with 50cl Green, 
Eco - friendly Burgundy style bottle.


