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2024 MAS DE GOURGONNIER ROSÉ
LES BAUX DE PROVENCE AOP, FR ANCE

If we are going to talk seriously about “natural” wines, then we will have to include Mas de 
Gourgonnier in the conversation. Back in the 1970s, this family estate, located in the heart 
of Provence, was one of the first o�cially certified organic wineries. Back then such an idea 
was seen as fiscally foolish for winegrowers if they actually wanted to make a living. 
However, Mas de Gourgonnier’s organic roots go back even further. Since the eighteenth 
century, the Cartier family has worked in these fields, providing the local abbey with freshly 
grown fruits, vegetables and grain; it wasn’t until the 1950s that they planted their first 
grape vines; the rest is history. The estate vineyards are a mini paradise, surrounded by 
pine trees and garrigue in the commune of Mouriès—just south of the granite Alpilles 
Mountains. The savory aromas of flowering rosemary, wild sage and juniper, and the fresh-
ness of the cooling mistral winds are all echoed in the Mas de Gourgonnier wines. The soil 
there is a mix of decomposed granite and limestone, and is very rocky and dry. The estate 
makes its own compost from cow and sheep manure, and plows between vineyard rows; 
they also plant beneficial herbs to control pests and moderate vine growth. Mas de Gour-
gonnier doesn’t have to sell a natural philosophy; it’s simply who they are—who they’ve 
always been. The focus on purity and flavor remains true today, under the winemaking of 
Luc Cartier and his daughter, Eve. A blend of 65% Grenache and 35% Cabernet Sauvignon; 
the grapes were harvested by hand. The grapes were destemmed, lightly crushed, then 
macerated for eight to 12 hours. The must was pressed (rosé de pressurage) then 
fermented on indigenous yeasts in temperature-controlled, stainless-steel tanks. Aged in 
tank. Bottled unfined and unfiltered. Luminous orange-pink color, with aromas of pome-
granate, peach, citrus, and wildflowers. On the palate, it o�ers a balance of mineral-tinged, 
tangy red berry fruit and blood orange with notes of honeysuckle and tarragon, leading to 
a smooth, lingering finish with hints of white pepper.

R O S É  C L U B

RETAIL: $25.50
WINE CLUB MEMBER: $21.68

SUGGESTED RECIPE: Scallops with Herbed Brown Butter

https://www.bonappetit.com/recipe/scallops-herbed-brown-butter?srsltid=AfmBOoq7f7gpmlKNDDEsnh0jkMn39ilUZRnGAp-1PSI9dkCVyGtR2YUK
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2024 CLUB 44 ROSÉ
MÉDITERR ANÉE IGP,  FR ANCE

This lovely small production Rosé was born out of a partnership between Massanois 
Imports and Domaine Bagrau. The Bagrau family focuses primarily on rosé production, and 
works diligently on creating the perfect blend each year. When tasting this wine, our entire 
team was impressed by how much it really overdelivers for the price. Bright acidity, beauti-
ful color, and structure allow this rosé to be enjoyed on its own or be paired easily with 
food. The 2024 vintage is a blend of 90% Grenache and 10% Syrah. The sustainably farmed 
grapes are hand-harvested and direct pressed before the must was macerated on its skins 
for 8 hours. Very little tannin is extracted during a pre-fermentation maceration, as tannins 
are much more soluble in alcohol. The gentle pressing and relatively short maceration 
time give this rosé a light pink color while simultaneously extracting a wide range of aroma 
compounds. Aromas of alpine strawberries, topical fruit, and a bit of lemon pith continue 
onto the palate. The refreshing acidity and structure from Grenache make for an exquisite 
rosé that can accompany you on a hot day and also stand up to a cool Autumn evening at 
dinner. 

R O S É  C L U B

RETAIL: $14.50
WINE CLUB MEMBER: $12.33

SUGGESTED RECIPE: Creamy Mushroom Pasta

https://www.bonappetit.com/recipe/creamy-pasta-with-crispy-mushrooms?srsltid=AfmBOoopSPCZM4qMha7wXkPIykEqcc1NTXxgh3U4rup-LMcYVOcu0qsx

