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To know more about a winemaker and the style of the wines produced, please click 
on the “Winemaker Name” in the following pages; descriptions of each winemaker. 
A new window will open on your internet browser directing you to more 
information on their natural wines.

FRANCE IN 1789
" Formation des provinces en départements "

   Our philosophy   

ALL PRICES ARE 
GST INCLUDED

Before the French Revolution, the kingdo  of France was divided into historical 
provinces dating back to feudal history. Some corresponded approximately to the 
current regions that can be recognized on the map. In 1789, these provinces were 
abolished and the French territory divided 
administrative and political entities made
following the Revolution; and this off
development of regional identities which a
wines.
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LOIRE

VIN DE FRANCE 2017 ‘LES PICHIAUX’ 
100% Sauvignon Blanc 

VIN DE FRANCE 2016 ‘CHEZ CHARLES’
100% Sauvignon Blanc

VIN DE FRANCE 2015 ‘LBL’
100% Sauvignon Blanc

N oëlla Morantin is a
winegrower living on the banks 
of the Cher in Touraine. 
Originally from Bretagne, after 
several years in the world of 
communications and marketing, 
she changed to viticulture and 
oenology to make a living from her 
passion.

In 2008 Noëlla produced her 
first vintage at Bois Lucas under 
Junko Araï, then a year later she 
took over 8.5 ha of vines in an 
organic farm that had been 
operating since 1991. Then in 2011 
she bought her vines of Sauvignon 
Blanc, Cabernet Franc and 
Gamay and reduces the area to 6 ha 
in a qualitative perspective. 
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Noëlla applies biodynamic principles to 
her vines and promotes biodiversity 
on living soils. Harvesting by hand, 
the wines are vinified with their 
native yeasts and only a little sulfur is 
added to the bottling, in minute 
doses: between 10 and 15 mg/l. Noëlla 
differs from Appellations d'Origine 
Protégée and prefers to have more 
freedom in the making of more 
personal wines.

On the labels of her bottles the 
very pretty poetic and feminine 
motif represents a heart and flowers. 
This is actually the wrought iron 
structure that adorns the 18th century 
well of its first establishment. It 
reflects the fact that once, the vines of 
the region were blooming with tulips ...

 NOËLLA MORANTIN  

WHITE WINES

POUILLÉ (LOIRE-ET-CHER)
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$  43
750 ml

$  49
750 ml

$  61
750 ml

RED WINES

VIN DE FRANCE 2016 ‘LA BOUDINERIE’ 
100% Gamay

VIN DE FRANCE 2015 ‘TANGO ATLANTICO’
60% Cabernet Franc, 40% Côt

$  36
750 ml

$  49
750 ml

https://cogitowines.com/france/loire_valley/
https://cogitowines.com/france/loire_valley/noella_morantin/


LOIRE

SANCERRE 2014 ‘LES QUARTERONS’ 
100% Sauvignon Blanc 

SANCERRE 2014 ‘AKMENINE’
100% Sauvignon Blanc

SANCERRE 2014 ‘AUKSINIS’
100% Sauvignon Blanc

SANCERRE 2014 ‘AUKSINIS’
100% Sauvignon Blanc

SANCERRE 2014 ‘SAULETAS’
100% Sauvignon Blanc

SANCERRE 2014 ‘SAULETAS’
100% Sauvignon Blanc

SANCERRE 2014 ‘SKEVELDRA’ 
100% Sauvignon Blanc

T he estate of Sébastien
Riffault was created by his family 
in 1900 and currently covers 12 
hectares in the towns of Sancerre, 
Verdigny and Sury-en-Vaux. The 
philosophy of this winemaker is to 
produce authentic and natural 
wines that can give Sancerre 
its most traditional character. 
Sébastien took over the reins in 
2004 and the company was 
officially certified organic in 
2010 and is now certified 
biodynamic (Demeter). After a first 
try on some plots converted to 
organic, Sébastien and his father 
Étienne were delighted with the 
result and converted all the vines.

The vineyards are grown on the 
hills near the Loire, on soils 
rich in limestone and silica, 
particularly suited to Sauvignon 
Blanc. Soils are managed in the 
most natural way possible, without 
the use of chemicals and with the 
help of a horse to avoid compacting 
the soils and keep them aerated.
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Even in the cellar, the interventions are 
minimal, so the vinification is done in 
the most natural way possible. The 
wines are neither fined nor filtered, 
often turbid. The malolactics are made, 
the minerality is brilliant. We can not 
remain indifferent to its wines with 
aromas sometimes more earthy, that 
some describe as oxidative. But the 
fruit and the minerality of the terroir 
are there, we find the aromatic palette 
of past Sancerre and not this 
Sauvignon Blanc with standardized 
taste today.

The wines have names that are a little 
confusing. The choice of names is in 
Lithuanian, mother tongue of his 
partner. The combination of late 
harvests, low yields, no addition of 
sulfur (which discolours the wine), 
aging in wood for 12 to 24 months, but 
no maceration, gives Sebastien’s 
Sancerre its famous characteristics.

Aromatic wines with a strong 
personality.

 SÉBASTIEN RIFFAULT  

WHITE WINES

SURY-EN-VAUX (CHER)
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$  46
750 ml

$  49
750 ml

$  61
750 ml

1,500 ml

$  61
750 ml

1,500 ml

$ 61
750 ml

SANCERRE 2014 ‘RAUDONAS’ 
100% Pinot Noir

RED WINES

$  61
750 ml

$  99

$  99

https://cogitowines.com/france/loire_valley/sebastien_riffault/
https://cogitowines.com/france/loire_valley/


LOIRE

VIN DE FRANCE 2015 ‘PIERRE PRÉCIEUSE’ 
100% Sauvignon Blanc 

VIN DE FRANCE 2015 ‘L D'ANGE’
100% Sauvignon Blanc

T he winemaker Alexandre
Bain has been established since 
2007 in Tracy-sur-Loire. The estate is 
made up of 11 hectares of Sauvignon 
Blanc, the Pouilly-Fumé grape variety.

His parents were not involved in 
the world of wine but his grandfather 
had vineyards in the area where he 
started. He became aware of organic 
farming from Mathieu Coste and 
started his activity on his farm with 
two different soils: 1/ Portland 
limestone (135 million years) on 8 
Ha, stony soils with good drainage 
(one third of each sand, alluvium and 
clay) which produces the Pierre 
Précieuse and Terre d'Obus cuvée. 
2/ Kimmeridgian limestone (140 
million years), where the land is 
fatter, difficult to work but 
still structures the wines including 
the cuvée Mademoiselle M. 
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This geological area was the old bed of 
the Loire and there are some large 
stones. In his vines with tight ranks, 
Alexandre works by hand, plowing 
the vineyard with his draft horse 
Phenomenon. 

On the vinification side, nothing 
technological and oenological, only 
indigenous yeasts, no addition of 
enzymes. The wines are not fined. The 
first cuvées receive a tiny amount of 
sulfur at bottling.

Alexandre's wines are highly expressive 
and free. Living wines.

 ALEXANDRE BAIN 

WHITE WINES

TRACY-SUR-LOIRE (NIÈVRE)
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$ 64
750 ml

$ 75
750 ml

https://cogitowines.com/france/loire_valley/
https://cogitowines.com/france/loire_valley/alexandre_bain/


ALSACE

ALSACE 2015 ‘LE SENTIER AU SUD’ 
70% Riesling, 30% Pinot Gris 

ALSACE 2015 ‘LE JARDIN LÀ-HAUT’
55% Riesling, 45% Gewurztraminer

ALSACE 2015 ‘SUI GENERIS’
100% Gewurztraminer

ALSACE 2007 ‘VINLAND’
100% Riesling

Very independent winemakers
Hubert and his spouse Heidi work 
4.65 hectares of a family vineyard 
next to Eguishem. The small 
town near Colmar is known for its 
famous Grand crus Eichberg and 
Pfersigberg.

Hubert is the Alsatian magician of 
multi-varietal wine blends; the 
grapes are in complantations 
and then pressed together. Many 
of his wines are vinified in 
blends, something unique in a 
region accustomed to single-varietal 
wines. Their wines are therefore 
named for place names if the 
regulations allow it, otherwise 
the name of a wine allows to 
circumvent this obstacle.
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No machines, only Skipppy their 
workhorse for the most difficult field 
work, otherwise by hand. The two new 
manual vertical presses are real works 
of art 'home made' in 2017 (the 
precedent was also unique, wooden 
cart pulled by their horse); we find 
astral representations in mozaic 
porcelain.

The plots are located on a mosaic of 
soils (marly limestone, sandstone and 
clay) with low yields. Natural wines 
without added sulphites for explorers 
looking for a new experience in Alsace.

 HUBERT & HEIDI HAUSHERR  

WHITE WINES

EGUISHEIM (HAUT-RHIN)
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$  48
750 ml

$  49
750 ml

$  49
750 ml

$  53
750 ml

ALSACE 2013 SÉLECTION DE GRAINS NOBLES 
‘ALTENGARTEN’ GEWURZTRAMINER 
100% Gewurztraminer

SWEET WINES

500 ml

ALSACE 2017 ‘COPAINS COMME RAISINS’ 
45% Riesling, 35% Pinot Gris, 10% Sylvaner, 10% Auxerrois

MACERATED WHITE WINES

$  42
750 ml

$  94

https://cogitowines.com/france/alsace/hubert__heidi_hausherr/
https://cogitowines.com/france/alsace/


JURA

VIN DE FRANCE 2015 ‘TERO LIGILO’ CHARDONNAY
100% Chardonnay

VIN DE FRANCE 2015 ‘TERO LIGILO’ CHARDONNAY
100% Chardonnay

VIN DE FRANCE 2016 ‘LES GRANDVAUX’ SAVAGNIN
100% Savagnin

VIN DE FRANCE 2016 ‘LES GRANDVAUX’ SAVAGNIN
100% Savagnin

VIN DE FRANCE 2016 ‘ARCO’ SAVAGNIN
100% Savagnin

I n 2008 Céline Gormally was able
to start her 3.65 ha domain thanks to 
an associative network; Terre de Liens 
(helping farmers who want to settle). 
She immediately began practicing 
organic farming with the help of 
group savings and donations.

Today Céline and her husband Steve 
work their vines according to the 
specifications of organic farming and 
use biodynamic preparations. The 
soils are worked mechanically using a 
small caterpillar, the rest is manual.
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The Jura is an semi-continental 
climate, the iridescent marls are 
dominant which allows this great 
variety of whites. With varying 
degrees of iron oxidation, marly soils 
range from red to white, and even 
limestone is found there. This soil 
which has the property of breaking 
down easily, allows good penetration 
of the root network. Perfect for local 
grape varieties, the Chardonnay also 
finds advantages with limestone scree.

At the Dolomies the wines are always 
'ouillé' (barrel is regularly filled to 
avoid any oxidation and formation of 
a veil of yeast), the wines are fresh 
and more mineral than in the classic 
Jura. This small business quickly 
became a benchmark.

 LES DOLOMIES  

WHITE WINES

PASSENANS (JURA)
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$  59
750 ml

$  100
1,500 ml

$  76
750 ml

$  121
1,500 ml

$  76
750 ml

VIN DE LIQUEUR 2016 ‘CARMINA’ 
100% Chardonnay

FORTIFIED WINES

$  64
750 ml

VIN DE FRANCE 2017 ‘LA CABANE’ PINOT NOIR
100% Pinot Noir

RED WINES

$  55
750 ml

https://cogitowines.com/france/jura/les_dolomies/
https://cogitowines.com/france/jura/


JURA

CÔTES-DU-JURA 2015 ‘LIAS’ CHARDONNAY 
100% Chardonnayanc 

CÔTES-DU-JURA 2015 ‘LES VARRONS’ CHARDONNAY 
100% Chardonnay

CÔTES-DU-JURA 2016 ‘EN CHALASSE’ 
FLEUR DE SAVAGNIN
100% Savagnin

D omaine Labet is located
in the village of Rotalier at the 
southern tip of Jurassien vineyards. A 
region locally named Le Sud - 
Revermont on a specific soil; a surface 
layer of clay, on outcrops of 
calcareous slabs called Bajocian. This 
type of soil, very conducive to the 
expression of Chardonnay, is rare in 
the Jura.

The 13 hectares of the estate are 
spread over 45 parcels, over 4 
communes and thirteen lieux dits! 
Since 1974 the family estate of Alain, 
Josie and their children Charline, 
Romain and Julien have been making 
around 30 vintages each year. The 
focus has been on ouillées cuvées since 
Julien took charge of the ouillages 20 
years ago. Julien created his own 
estate in 2003 with 3 hectares of vines 
certified since 2013 in organic 
farming. He carried out his first test 
without sulfur in 2008. The other 
vines are in the course of certification. 
In 2013 the parents Labet retired and 
the two fields will be grouped and 
directed between brothers and sisters.

The specificity of Domaine Labet is 
the single vineyard approach of the 
wines; a single vineyard cuvée comes 
from a single plot to express the 
personality of a grape variety, a place, 
a soil, a terroir. The old vines in mass 
selection were planted at a time when 
clones did not exist. Each winemaker, 
each village had its own selection and 
each plant brings its specificity to the 
wine and complicates it.
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The vineyards, hilled from January 
to April are unhilled from March 
to June: the scratches made from May 
to July can control the grass. They 
apply treatments based on sulfur, 
copper, whey and herbal teas (nettle, 
horsetail, wicker). The yields are 
moderate, quite variable from one 
vintage and one vine to another; 15 to 
40 hl/ha for vines over 40 years, 30 
to 60 hl for younger vines.

For the Labet family, wine is the work 
of yeasts. The spontaneous 
fermentations are carried out 
by native yeasts, different from one 
plot and from one vintage to another; 
they play an important role in 
the personality, the expression of 
each wine, of each terroir. If the soil 
is at the origin of the minerality 
of the wine, the yeasts give it its shape 
and its aromatic characteristics.

The cellar work is simple and 
takes place over time, seasons and 
lunar cycles. Most wines are aged on 
lees, in barrels of 228 litres aged 4 to 
15 years. The wines are not fined, 
chaptalized or acidified. Sulfur only if 
necessary is added at low doses on 
certain wines to stand the transport 
and storage in not always fresh 
cellars. Finally bottling is done in the 
spring when the wines are still cold, 
often limpid. Most vintages are not 
filtered.

These are real bombs of minerality 
version Jura!

 DOMAINE LABET  

WHITE WINES

ROTALIER (JURA)
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$  60
750 ml

$  64
750 ml

$  67
750 ml

MACVIN DU JURA 2012 
2/3 Chardonnay, 1/3 Savagnin

FORTIFIED WINES

$  59
750 ml

https://cogitowines.com/france/jura/
https://cogitowines.com/france/jura/domaine_labet/


RHÔNE

VIN DE FRANCE 2016 ‘VIOGNIER ROUSSANNE’ 
Viognier, Roussanne 

SAINT-JOSPEH 2012
Roussanne, Marssanne

J ean Delobre took over the
Ardèche family estate in 1984 in the 
hamlet of Charbieux east of the 
former village of Bogy. The family 
used to send their grapes to the 
cooperative cellar on the plains of the 
North Ardèche’s foothills. Jean began 
to make wines at the property in 2001 
after converting to organic farming in 
1997 and having launched an 
"organic" group at the cooperative 
wine cellar.

Originally turned to polyculture 
(cereals, orchards, herds and vines), 
the farm turns more and more 
towards vines, even if cereals, 
pastures and apricot trees are still 
present. 
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The "moon" refers to the lunar calendar 
of biodynamics and the "seven" brings 
the spiritual dimension.

8.5 ha Syrah mainly, including 2 ha for 
whites Roussanne, Marsanne and 
Viognier. More recently on the flanks of 
the plateau, Gamay has made its 
appearance. Zero yeasting, yields of 
35hl/h, daily handling with pumping 
over and punching without extensive 
extractions. Juices that macerate for 
about 20 days are not filtered and 
ferment in open concrete vats. Jean 
experiments and vinifies without sulfur 
and therefore his production is very 
variable from one year to the next.

Jean Delobre is a discreet winemaker 
deeply attached to the notion of  the 
peasant. Its Saint-Joseph declination is 
unique, its Syrah give up the effects of a 
too strong extraction and keep their 
tannins in suspension.

 LA FERME DES SEPT LUNES  

WHITE WINES

BOGY (ARDÈCHE)
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$  46
750 ml

$  61
750 ml

VIN DE FRANCE ‘PET'LUNE’
100% Viognier

SPARKLING WINES

$  46
750 ml

VIN DE FRANCE 2017 ‘SYRAH’
100% Syrah

SAINT-JOSEPH 2014 ‘PREMIER QUARTIER’
100% Syrah

SAINT-JOSEPH 2015 ‘PREMIER QUARTIER’
100% Syrah

SAINT-JOSEPH 2015 ‘PLEINE LUNE’
100% Syrah

SAINT-JOSEPH 2015 ‘CHEMIN FAISANT’
100% Syrah

$  43
750 ml

$  61
750 ml

$  64
750 ml

$  70
750 ml

RED WINES

$  70
750 ml

https://cogitowines.com/france/rhone/
https://cogitowines.com/france/rhone/la_ferme_des_sept_lunes/


RHÔNE

CÔTES-DU-RHÔNE 2017 ‘LA GRIFFE’
60% Grenache, 20% Cinsault, 10% Mourvèdre,10% Syrah

CHÄTEAUNEUF-DU-PAPE 2015 ‘VIEILLES VIGNES’
70% Grenache, 16% Mourvèdre, 8% Syrah, 4% Cinsault, 2% Clairette

D omaine de Villeneuve was
sold in 1993 to Philippe du Roy de 
Blicquy and Stanislas Wallut, who in 
2003 became the sole owner of the 
estate. Located on very old vines in 
the extreme north of the appellation 
Châteauneuf-du-Pape, it sits on three 
different soils and covers more than 
12 ha. Scratching is practiced from 
pebble soils to clay soils through 
sandy soils to aerate the earth. 
Grassing is practiced to compete with 
the vigour of the vine.

No chemical weeding or treatment 
based on synthetic molecules. Only 
under-dosed sulfur and copper 
treatments, using a proprietary 
process and the application of 
preparations used in biodynamic 
agriculture. The vineyard has been 
certified in Bio and Biodynamics 
since 1998 by Ecocert and Biodyvin.

For Stanislas Wallut the health of the 
plant and therefore of the vine 
depends on reconstitution of its 
immune defences. It is the inner 
energy of the plant that creates a 
barrier to diseases and viruses and 
not "medicine" that merely provides a 
temporary fix.
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The cellar is completely buried on two 
levels more than six meters 
underground with blocks of stone from 
the Gard to aerate the cellar and 
naturally regulate temperature and 
humidity.

Very careful about the quality of the 
grapes, they are emptied from the 
bucket by gravitation, either 
wholebunch, or crushed, or stalked 
according to the choice of Stanislas.

 The pre and post-fermentations vary 
between 20 and 40 days in large 
volume tanks (80 hectos for 
fermentation and 50 hectos for aging) 
to allow good blending. During pigeage 
the marc hat is broken so that it is 
drowned in the must and the 
extraction of the polyphenols is the 
best possible.

The estate makes two cuvées ; the plots 
are located around an old path that 
also separates the Châteauneuf-du-
Pape and Côtes-du-Rhône 
appellations.

 DOMAINE DE VILLENEUVE  

RED WINES

ORANGE (VAUCLUSE)
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$  55
750 ml

$  76
750 ml

https://cogitowines.com/france/rhone/
https://cogitowines.com/france/rhone/domaine_de_villeneuve/


LANGUEDOC

VIN DE FRANCE 2010 ‘LA GRANDE SIGNATURE’ 
CUVÉE NADÈGE 
Bourboulenc, Chasan, Roussanne

VIN DE PAYS DU GARD 2016
Chardonnay, Sauvignon Blanc, Viognier, Roussanne

D omaine de Rapatel is a family
estate, planted by the grandfather, 
who made wine and bred Nimes 
lamb. At the gates of the Camargue, 
the property now has 29 ha of 
vineyards. An old farmhouse in the 
neighbouring Catalan monastery, 
Rapatel means ‘hot sun’ in 
connection with the vineyard located 
in the south-east, dried by the 
Mistral wind and warmed by the 
Mediterranean sun. 

Gérard Eyraud recovered the estate 
in 1979. A charismatic local figure, 
he is not interested in fashion or 
labels. He is Rapatel. 

He looks after his vines as naturally 
as possible, respecting the insects, 
practice grassing for any organic 
intake, uses only sulfur and copper 
for its treatments and cow's whey for 
mildew.  
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There are a wide variety of grape 
varieties on the estate: Grenache, 
Syrah, Carignan, Cinsault, 
Mourvèdre, Cabernet, Merlot, 
Marselan, Roussanne, Chasan, 
Bourboulenc ... Small yields and some 
sheep for mowing. The soil is 
heterogeneous, ranging from gress to 
round pebbles to clay.

No yeast, sulfur dioxide or wood are 
used in the winemaking process. The 
fermentations are long and the wines 
structured. Reds are not filtered and 
are aged for three years in vats before 
releasing.

Rapatel is the spirit and personality of 
Gérard Eyraud and can be 
experienced in every bottle.

 DOMAINE DE RAPATEL  

WHITE WINES

GARONS (GARD)
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$  49
750 ml

$  31
750 ml

VIN DE LIQUEUR 2005 ‘RAPATELLISSIME’
100% Carignan

FORTIFIED WINES

$  55
500 ml

VIN DE FRANCE 2012 ‘LA PETITE SIGNATURE’ 
Carignan, Grenache, Mourvèdre, Syrah

VIN DE FRANCE ‘LE PETIT JOURNAL DE RAPATEL’
Cabernet-Sauvignon, Carignan, Cinsault, Grenache, Mourvèdre, Syrah

VIN DE FRANCE 2009 ‘LA GRANDE SIGNATURE’ 
CUVÉE ARTHUR
Grenache, Syrah

VIN DE FRANCE 2010 ‘C SI RAPATEL’
100% yrah

VIN DE FRANCE 2011 ‘CUVÉE IGOR’
90% Grenache, 10% Merlot

$  36
750 ml

$  36
750 ml

$  49
750 ml

$  55
750 ml

$  49
750 ml

RED WINES

https://cogitowines.com/france/languedoc/
https://cogitowines.com/france/languedoc/domaine_de_rapatel/


LANGUEDOC

VIN DE FRANCE 2017 ‘LADY CHASSELAS’
100% Chasselas 

VIN DE FRANCE 2016 ‘SERVE THE SERVANT’
100% Servant

M ylène Bru is a girl from the
countryside of Corbières in southern 
Languedoc. Since her first vintage in 
2008, she has a very deep attachment 
to her vines and now lives in the 
heart of her estate on the limestone 
hills of Saint-Pargoire. 

This spot is the remains of ancient 
sea with debris of seashells and 
marine sediments. About fifteen 
parcels lost in the scrubland on 6.5 
ha  at a place called 'La Fon de 
Lacan' in heights of Sète, an 
abandoned area under whose spell 
she fell more than 10 years ago.
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The vines are more exposed to the 
wind in a preserved nature. Blue, 
green and white are the dominant 
spectrum and this freedom is reflected 
in its wines with exuberant charm, to 
which the small yields from which 
they come confer seat and density.

The winery is designed to be open on 
the estate and operational with a 
minimum of energy (it would be a 
shame not to enjoy this nature). 
Mylène does not practice filtration or 
fining and uses minimum or no sulfur 
doses.

These wines leave no one indifferent. 
Their aromatic expressions take us to 
her dear Languedoc for a walk in the 
‘garrigue’.

 MYLÈNE BRU  

WHITE WINES

SAINT-PARGOIRE (HÉRAULT)
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$  49
750 ml

$  49
750 ml

RED WINES

COTEAUX DU LANGUEDOC 2016 ‘FAR-OUEST’
Grenache, Syrah, Carignan, Cinsault, Marselan, Aubun 

COTEAUX DU LANGUEDOC 2016
‘LES MOULINS DE MON CŒUR’
Cinsault, Carignan, Syrah

VIN DE FRANCE 2016 ‘RITA’
100% Carignan

VIN DE FRANCE 2016 ‘KARM’
100% Tempranillo

VIN DE FRANCE 2012 ‘MONTS ET MERVEILLES’
100% Syrah

VIN DE FRANCE 2015 ‘MONTS ET MERVEILLES’
100% Syrah

$  51
750 ml

$  51
750 ml

$  49
750 ml

$  55
750 ml

1500 ml

$ 110
1,500 ml

$ 66
750 ml

$  85
1500 ml

$  92

https://cogitowines.com/france/languedoc/
https://cogitowines.com/france/languedoc/mylene_bru/


LANGUEDOC

VIN DE FRANCE 2016 ‘LE TEMPS FAIT TOUT’
80% Ugni blanc 20% Clairette, Viognier

‘L e Temps fait tout’: Time does it all/
Weather makes everything (‘temps’ 
means both weather and time in 
French). Rémi likes this dual meaning 
for his vineyard ; accepting the climate 
and adapt to the evolution.

The Mas Costefere 5.5 ha are located in 
Adissan, a small village in the Hérault. 
Rémi Poujol explains that the terroir 
comprises four main interdependent 
elements:

The soil; hills named villafranchian 
terraces made up of pebbles, mainly  
granites and quartz, which contain a 
lot of silica. These very stony soils allow 
good drainage during heavy rains and 
store the water thanks to the 
underlying clay. Rémi Poujol works 
there with his horse - a tractor weighs 
3,000 kg whereas a horse weighs 700 
kg, for a much more precise job. Soils 
are less compacted and more aerated 
where oxygen penetrates more easily to 
promote microbial life in a living soil. 
The horse also contributes to the 
compost.

The climate; temperate is 
Mediterranean characterized by a 
summer drought of four months. 
However, the cold season receives 
almost all the rains with a maximum 
often in Autumn. The altitude cooler 
nights amplified by the capture of 
northern fresh winds (tramontane, 
mistral). The marine influence is also 
very important because of its 
regulating effect on the hot summer 
temperatures.
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The vine; the Languedoc 
varieties. Carignan is a late grape and 
needs high temperatures to ripen 
well. Grenache faithfully transcribes 
the influence of the soil, the climate 
and the work of the winemaker. Syrah 
gives very powerful aromas.

The winemaker; Rémi Poujol has 
to adapt to the different elements to 
bring out the quintessence, according 
to his conception of wine. He 
makes correction via working the soils 
or the vines.

His red wine is the result of 
a fermentation more or less long (from 
6 to 45 days, depending on the 
years) and the aging in vats will 
continue over a period, also variable, 
from 12 to 18 months, and 
without adding any product or 
sulfur. The choice to ferment the 
wine in vat is a conscious one as 
Rémi does not want it to be 
masked by the aromas from wood. The 
wine will be bottled without being fined 
or filtered and the possible presence 
of deposits is natural.

His unique wines without any 
inputs are a must in Languedoc.

 RÉMI POUJOL  

WHITE WINES
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$  46
750 ml

ADISSAN (HÉRAULT)

VIN DE FRANCE 2016 ‘LE TEMPS FAIT TOUT’
50% Carignan, 25% Grenache, 25% Syrah

VIN DE FRANCE 2016 ‘BRUTAL!!!’
50% Carignan, 50% Mourvèdre

VIN DE FRANCE 2015 ‘VIEILLES VIGNES’
100% Carignan

$  36
750 ml

$  46
750 ml

$  55
750 ml

RED WINES

https://cogitowines.com/france/languedoc/
https://cogitowines.com/france/languedoc/remi_poujol/


LANGUEDOC

PASTIS AUX PLANTES

ANISETTE D'ALGÉRIE

ANIS TROUBLE À LA FAÇON DE L'ÎLE DE CHYPRE

B ernard Marty is a Montblanc
native who has installed a perfumery 
in his residence Tuileries since 1990. 
He is the last survivor of an activity 
that was once the pride of the region. 

A passionate explorer of plants, he 
created the Liqueur des Sables on the 
steps of the family home, continued 
his experiments in distillation with 
many pastis and continues with 
more than 32 perfumes made from 
essential oils. 

For years distillation, maceration, 
refrigeration and printing of the 
bottle were done on site, though 
today for security reasons the 
distillation is moved out of the shop.
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Sensitive to ecology, his perfumery 
houses an unusual museum where 
plants and distillation come together, 
with a movie theater as well. More 
than a thousand species are listed; 
Bernard knows that each plant has 
healing properties and shares his 
knowledge. Its ingredients come from 
all over the world and Bernard displays 
them on a giant world map at the 
entrance of his shop. 

For the most difficult jobs he uses a 
tractor equipped with the Pantone 
system running on water (for the 
curious : a mixture of water and fuel is 
vaporized and heated by exploiting the 
hot exhaust gases and then these 
vapors generated are mixed with fresh 
air introduced into the cylinder for fuel 
combustion). It is exposed at the 
entrance of his shop where school 
groups and visitors can come to learn.

With Bernard Marty it's a throwback 
to a not-so-distant era where products 
had a history and taste. A reminiscence 
of the beautiful days gone by.

 BERNARD MARTY  

ANISÉS

SAINT-THIBÉRY (HÉRAULT)
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$  96
1000 ml

$  88
700 ml

$  87
700 ml

CARTHAGÈNE
100% Maccabeu

FORTIFIED WINES

$  61
750 ml

" SERVICE DU PASTIS ! "

 Classic = 2cl of pastis in a glass +10 cl of fresh water. Subsequently, two ice
cubes are added. It is essential to add ice cubes after adding water and never
before. The most common method.
 Traditional = Pouring 10 cl of very cold water into an ice-cold glass.
Then adding 2 cl of pastis.

 The Flan = 2 cl of pure pastis.

Marcel = 4 cl of pure pastis, drunk at one time.
 Parisian = Pouring 2 cl of pastis into a glass and adding ice cubes. Then 10 cl of
water, not always fresh. In contact with ice cubes anethole (flavoring substance
only in industrial pastis) freezes and forms glitter. This way of serving pastis is not
supported by manufacturers and insiders. It is unfortunately part of bad habits.

https://cogitowines.com/france/languedoc/bernard_marty/


SUD-OUEST

VIN DE FRANCE 2016 ‘ORIGINEL’
70% Malbec, 30% Merlot

VIN DE FRANCE 2016 ‘SAUVAGE’
100% Malbec

S imon Busser started in 2007 by
taking over 5 ha of abandoned 
vineyards for two years, located on the 
third terrace of the Lot, appellation 
Cahors. Simon patiently works all his 
vineyards with his horses; the 
precision of his work is impeccable. 

Here the plants of the banks of the Lot 
are used in infusion for its vines, the 
manure of its horses is mixed with the 
marc and will be used to make the 
leaven for the yeasts allowing a good 
fermentation. Perfect grapes are the 
most important for making wine 
without sulfur. The first year Simon 
put a little sulfur in the harvest and 
fermentation, and then after two years 
nothing.

Avoiding sulfur and inputs in the 
wine makes it possible to have an 
impeccable raw material. For Simon 
the sulfur destroys the fruit even in 
small quantities. His wines are neither 
fined nor filtered.
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The sous tirage of wines is made in an 
increasing phase (from black moon to 
full moon), the bottling takes place in a 
decreasing moon phase (from full 
moon to black moon) because it 
enhances the wine and promotes the 
preservation of aromas.

For the connoisseurs, please note that 
for the tasting of red wines it is better to 
drink the wine on a fruit day; the wine 
opens, takes density and the mouth is 
balanced. To know when the fruit days 
fall, it is when the moon passes in front 
of the constellations of Aquarius, 
Gemini, and Libra (6 to 8 days per 
month). Otherwise tasting a wine on a 
flower day may be a second option 
because it's nice on the nose too.

 SIMON BUSSER  

RED WINES

PRAYSSAC (LOT)
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$  43
750 ml

$  43
750 ml

https://cogitowines.com/france/sud-ouest/
https://cogitowines.com/france/sud-ouest/simon_busser/


SUD-OUEST

BAS-ARMAGNAC VSOP 
Folle Blanche, Baco 

BAS-ARMAGNAC XO 
100% Folle Blanche

BAS-ARMAGNAC ‘HORS D’ÂGE’
100% Folle Blanche

D omaine de Saoubis was established 
in Bas-Armagnac on a vineyard of 10 ha in 
one piece surrounded by woods and moors 
which provide natural protection ; this 
area, called Armagnac Noir, is very wooded 
(pine forest). Maurice de Mandelaëre 
cultivates his vines according to 
biodynamic principles since 1997. In 
Gascogne few producers make such a 
choice to respect nature.

The planting makes Folle Blanche, 
Colombard and Baco coexisting on 
siliceous clay soils that are poor in limestone 
and sometimes acidic. Particular to this 
domain, Folle Blanche dominates the 
surfaces (today present on only 2% of the 
area of appellation).

Page 30

The estate also makes the choice to 
use only free run juice and the first 
press juice, the highest quality ones. 
Once distilled, the spirits are aged in 
oak casks of 400 litres. No added 
sugars or sulphites, indigenous yeasts, 
and zero colorants.

Maurice also produces liqueurs 
worked by infusion or extraction ; 
Fig, Rose, Lemon, Orange, Linden, 
Pine, Lavender, and a facetious 
liqueur wine that marries the must of 
Baco with a 6 year old Armagnac.

Maurice de Mandelaëre leaves it to 
nature to orchestrate his domain in 
order to restore in his Armagnacs and 
his liquors the intact force of the 
essences and power of vegetation.

 DOMAINE DE SAOUBIS  

ARMAGNACS

AYZIEU (GERS)
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$  120
700 ml

$  144
700 ml

$  165
700 ml

https://cogitowines.com/france/sud-ouest/domaine_de_saoubis/
https://cogitowines.com/france/sud-ouest/


AUVERGNE

VIN DE FRANCE 2016 ‘ROTTEN HIGHWAY’
100% Sauvignon Blanc 

VIN DE FRANCE 2016 ‘ROTTEN HIGHWAY’
100% Sauvignon Blanc

A fter two years of training and 10
years of apprenticeship, Pierre 
Beauger, a pure Auvergnat, decided 
to start in 2001. During the first part 
of his farm’s life he rented grapes 
from Gamay, Pinot Gris and 
Chardonnay. (Oh! The famous 
‘Champignon Magique’!). But Pierre 
prepared the sequel by approaching 
Montaigut-le-Blanc where he 
installed a gîte.

In Champeix on old restored 
terraced fields, Sauvignon Blanc and 
Pinot Gris were planted for whites, 
Pinot Noir and Syrah for reds. Pierre 
is the only winemaker in this area 
on the remote and exposed heights of 
the village.
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His young ox Bijou watches over 
the vines where the work is done 
without mechanical intervention. 
Biosulfur and Bouillie Bordelaise 
(against the mildew) are the only 
interventions he allows to facilitate a 
native microflora.

Pierre is one of the great creators 
of natural wines and his wines are in 
his image - atypical! But so fine and 
direct, no compromise.

 PIERRE BEAUGER  

WHITE WINES

CHAMPEIX (PUY-DE-DÔME)

Page 33

$  127
750 ml

$  220
1,500 ml

RED WINES

VIN DE FRANCE 2016 
‘OH OUI VRAIMENT, UNE TRÉS TRÉS TRÉS TRÉS 
BONNE IDÉE…’
100% Pinot Gris 

VIN DE FRANCE 2016 
‘OH OUI VRAIMENT, UNE TRÉS TRÉS TRÉS TRÉS 
BONNE IDÉE…’
100% Pinot Gris 

MACERATED WHITE WINES

$  115
750 ml

$  200
1,500 ml

VIN DE FRANCE 2016 
‘POURQUOI ALLER CHERCHER AILLEURS CE 
QU’ON NE TROUVE PAS SUR PLACE ?’
100% Pinot Noir

VIN DE FRANCE 2016 
‘POURQUOI ALLER CHERCHER AILLEURS CE 
QU’ON NE TROUVE PAS SUR PLACE ?’
100% Pinot Noir 

$  115
750 ml

$  200
1,500 ml

https://cogitowines.com/france/auvergne/
https://cogitowines.com/france/auvergne/pierre_beauger/





