
 
 

 

 



 

 " MOSAÏQUE DE CENTEILLES 2015 " 
 

 

TECHNICAL DATA 

 

 1- Vine Population : Grey Grenache, White Clairette, Grey Piquepoul, Pink Clairette, Grey Terret, 

Grey Carignan, Grey Riveyrenc, White Grenache, Picardan;  

average returns of 40 hl/ha; grapes are all harvested manually at levels from 12° to almost 14°5 G.L. 
 

 2- Vinification : collection of grape varieties separated in the morning, direct pressing, very light 

settling, no yeasting, stirring every day all along the fermenting activity, fermenting temperature maintained, 

with a peak at 21°C. 
 

 3- Breeding : after the completion of the alcoholic fermenting, the wine is separated from is biggest 

lees and stirred every week. The bottling is done at the end of may of the following year (especially no wood 

on this vintage) 

 

ABOUT Mosaïque... 

 

Our wish was to save our Languedocian legacy and we took a calculated risk to mix those 9 old and 

rare grape varieties, most of them haven't been vinified to this day. 

Each grape variety is settled separately to discover it with more ease.  

 

PERSONALITY : 

 

Review by an epicurean at the launch of this vintage in June 2016 :  

 

"The first nose is thick, complex, as if poked in the huus of a forest, near a river, because we feel still stone 

chips, as if the rollers had rolled a long time in the water. a beautiful smell of flint near the end then ... 

leavened bread. 

First mouth, this is not an easy wine. The aromas are walking for a good 30 seconds in the mouth after you 

swallowed it. 

In the "first" third nose, once the glass is empty, you feel the gray grenache and his fruit predominates, but 

with plenty of odors knocking at the door. 

Secondly nose, with a low oxygenation, I rather want to make me a BBQ ! The sweet side that is usually 

found in Viognier (I do not know how to explain it) and that was at the beginning here, even though this 

variety is not in the assembly, is erased to make room ... to the feminine force. One of those complex scents, 

fine as a pewter blade slice and leaves a gaping wound in a blissful mind. Why women? Because the apple 

present in the mouth, in the area of the soft palate, and because all these flavors are not so clear. A bit like a 

woman. I try sushis on it, but I feel it's wrong. It is a white wine for a beef steak. If we want to enjoy the 

aromas, we need the food to be simple I think.  

I would even say white rice. But red meat. Or fresh sheep cheese. This wine shines freshness. I propose even 

with tartare without pickles, just a few capers and a little olive oil. 

I believe i discern notes of cocoa. This is a wine to lose it, a very sweet labyrinth doing great by wearing the 

name mosaic. Is it me or has pink highlights? 

Mint marries very well with him. 

The wine weaves desires and that one, I think he called me to a somewhat original dish. If I listen to the 

desires like notes of music, I would recommend this wine with thus: 

a beef tartare with capers and olive oil (Centeilles of course) accompanied by a very fresh goat cheese and 

not sticky white rice. Then I put Pink Floyd and I'll finish the bottle. " 


