
Ori Mauzac 2020 – Dom. Gayrard 
 
PRODUCER Domaine Gayrard is managed by Pierre Fabre and his wife Laure with 27 
hectares under cultivation. Organic conversion started in 2016 for the white wines and 
2018 for the reds.  
APPELLATION Cotes du Tarn  AOP   
WINE REGION  Located close to the Tarn river, Domaine Gayrard  estate is marked by a 

diverse terroir and landscape dominated by oak trees and 
truffles. The property sits on limestone plateau and extends like 
a promontory near the town of Albi.   
ALTITUDE 300 meters above sea level .  
SOILS Alluvial soil marked by predominantly limestone and 
some clay. 
VARIETAL 100% Mauzac . This late ripening variety can be 
found in the South west of France and loves rocky and 
limestone soils marked by warm/dry climate condition. Since 
Mauzac is a late ripening variety, it needs enough summer heat 
in order to ripe even and  smoothly. Dry Mauzac can produce a 
fascinating soft style showing pears and white floral notes. Also 
responsible for sparkling wines and an array of specialty wines 
ranging from the off dry (Roux) to the unique piercingly dry 
Sherry-like Vin de Voile. 
AGE OF THE PLANTS: 5 years .  
PLANT DENSITY: 4000/ha 
YIELDS PER HECTARE 45 hl /ha  
TRAINING SYSTEM Cordon de Royat   
HARVEST Manual in September.  
VINIFICATION Total destemming. The must ferments in 
stainless steel vats with the only the indigenous yeast (no 
inoculated yeast). Skin maceration for 7 days.   
The wine ages in clay pot for 6 months (10 hl capacity) and is 
bottled in summer time before the following harvest. In the cellar 

no clarification and filtrations. No other cellar manipulations.  A tiny quantity of sulphites is 
added during the only racking done and before the bottling. Total sulphites at bottling: 27 
mg /l  
BOTTLES PRODUCED 1.300 bottles 
ALCOHOL BY VOL. 12% 
WINE DESCRIPTION Intense golden color at sight. The nose displays aromatic white 
flowers, apple skin and pear and brioches. Intense and flavorful on the palate with a good 
weight, subtle tannins and minerality.   
SERVICE TEMPERATURE 10-12 °C 
FOOD PAIRING Incredible culinary versatility. It can be a great match with Asian cuisine 
from Pad Thai dishes to Japanese teriyaki chicken.   
Certification: Ori Mauzac 2020 is officially organic certified after having completed the 
conversion’s process. Biodynamic practices have been implemented since 2019.   


