wodaumseusalsed mmm

0l1E-9%5 (008) * sHodwi| suip seutsiseq

mte«_.._____ Bl

AVNYILSVYd

SIOAIBUIA 9p _._mw_, IS 9P Jeosnip|

( _____W__sf _n,h@

_wg _rJ

—_—

P3|y ||om aAuag “jiiiade ayisinbxo ue se [esw
a1y} 21040q PaAIas 9q Os|e Aeww )i ‘959312 JJojenboy yIm
Jo “seub 910) pagnes yjIm souel ul paasas Ajjeuonjipel |

"90Ue. JO SaUIM paljilo] !
“39ams jealb sy Jo auo si sioAssUI 9p Ues[ IG Ip
JeISN ‘sule.c) 1394 & due|g JeISNIA %0 0] 40 SPe

‘a1d uedad 1o 9yed puowe

= Ofo. —

[24MIBN Xnog iy //

JUC oL

fis|

é::a §11174 53

‘s3.e) a|dde se yons syuassop Jo sasaYd buoss YL ypm
snoidljap osje si 3| ‘sadesb pue ssjdde ‘sayoead se yons
31y 93iym ypm padied 3saq s pue suim Juessap quadns

e sI uea[ 3G jeasnjy ‘buipjoq seyje bunok sunip 3seg ‘SIoAJRUI Jo voejadde Job.e) onu

-0 uonje|jadde, umo s3I wouy sy1jouaq paedsula ay |

3y} wouy ajesedss Jnq 03 snonbruod si 3 99|04

‘sno1asn| Adwiis st suim ayy “aejed ayj uQ JeISN|
pue Asuoy ‘sbueso unepuew ‘sduinb ‘sjooude bunseb
-bns ewo.e xojdwod e Aq paysinbunsip ‘esou |njsamod
pue ajeipawiwi ue yjm mojjok uapjob yow e st suim sy

‘[eA3] eas aA0qe 1934 000|078 0v_uo._

auojsaul| |lews \AL \A_w‘__u_.\_w P349A0d _‘_mwum_n_ pue ue
U0 p3ajedo| si SIOAISUIIA 9p :mw_, 1S jo \AH_CBEF_OU /Yyl |

“BUIM
JBOSNA| 3] JO SSAUJPaMS |eamjeu aLj) aAsasad 0] Apuelq
adeb |enynou yym paifipioy st suIm B[ 'syue) [99)s
ssoule)s Ul pajuswlay uayy pue adu-sadns aue sadelb
3U) USYM Pa)SaABL| SI SIOAISUI 9P UeS[ I 9P Jedsn\|

SNIVHO S1113d ST




LES PETITS GRAINS

\/IGNERNONS DE LA MEDITERRANEE

Languedoc, France
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Muscat St. Jean de Minervois

THE VINEYARD

St. Jean de Minervois is located just north of the much larger appellation of Minervois. The two are not the sume. St. Jean Minervois is a
small (700 acres) high altitude (900 ft) limestone plateau planted almost exclusively to “small berry Muscat”, the finest variety. The appel-
lations is farmed by one group of cooperative wine growers and several individual growers. The vineyard benefns from its own “appellation
controlee”. The Cave at which our Muscat is made is a long standing member of the Val d"Orbieu and has been involved in innovative and
modern winemaking under the direction of Marc Dubemet for over 25 years.

HARVEST & AGEING

Muscat de St. Jean de Minervois is harvested when the grapes are super-ipe and then fermented in stainless steel tanks. The production
of the wine is based on the ancient methods of fortification or” mumge simply the late harvested grapes are allowed to begin fermenta-
tion and then, suddenly, are frustrated in their wish fo “go all the way” by the sweetmess and sugar of the just fermenting grapes with the
strength and “backbone” of the alcohol. The result is a delicious and delicate wine.

WINEMAKER'S NOTES

Muscat de St. Jean Minervois is one of the great sweet fortified wines of France. The wine is a rich golden yellow with an immediate and
powerful nose, distinguished by a complex aroma suggesting apricots, quince, mandarin orange, honey and Muscat. On the palate, the wine
is simply luscious.

Grape Varietal: 100% Muscat Blanc a Pefit Grains

PA STERNAK Pasternak Wine Imports . (800) 746-3110 . www.pasternakwine.com
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