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2009 ORGANIC

CHÂTEAU MARIS WINES

Château Maris is the vision of Englishman Robert Eden, who emigrated to France over 20 years ago to pursue his dream of crafting wines that reflect, rather than mask the land on which the grapes are grown.   Robert’s approach to winemaking is based on the fundamental premise that wine is ‘grown’, not ‘made’.

To craft wines that reveal the true character of the land, Château Maris strictly adheres to biodynamics, which is in effect a supercharged system of organic farming.  Similar to organic farming, biodynamics adopts a holistic approach that views the entire vineyard as a living system that is impacted by its surroundings.  Biodynamics seeks to encourage vitality in the vineyard by introducing live matter into the soil through intensive composting.  In addition, biodynamics places a strong emphasis on harnessing naturally occurring cycles.  

Wine

The 2009 Château Maris Minervoisis a beautiful purple colour. Rich and elegant wine, with blackberry’s notes, jus de cassis, and blueberry on the nose. Full bodied, good extraction and well balance acidity, the tannins are very silky and completed with blueberry flavors lead to a long finish with soft, garigue notes, ending with very elegant and refreshing moca and vanilla notes.

Made from a blen of syrah and Grenache.


Vineyards

The Château Maris estate is located on 210 acres in the Minervois La Livinière appellation of Languedoc.  La Livinière is the first village in the Languedoc to be allowed to put its name after the appellation name, indicating that this specific area produces wines of distinct quality.  

.

Grape Sourcing: 100% Minervois
Winemaking

 The Syrah and the Grenache grapes are hand harvested from our oldest blocks on the. Only natural yeasts are used during fermentation and the wine undergoes a 25-days maceration with  very little input not to over extract .  The wine undergoes malolactic fermentation to soften the natural acidity and is unfined and unfiltered.  The wine is aged 12 months in wooden tanks  . 

Appellation: 
Minervois , Languedoc, France

Alcohol: 
14,5% by volume

Residual Sugar: 
< 2g/l

Total Acid: 
3.60 g/100ml

Final pH: 
3.71
