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Declaration of Interest
Mas de Daumas Gassac is often referred to as the 
“First Growth of  the Languedoc” and produced 
from mainly red Bordeaux varieties such as 
Cabernet Sauvignon, Merlot, Cabernet Franc, 
Petit Verdot, and Malbec. The Cabernet Sauvignon 
is uncloned and forms the backbone. Blackberries, 
blackcurrants and rich lively tannins from skin 
and oak. Youthful and vibrant. Could be mistaken 
– in a blind tasting – for a Bordeaux. 

Braised Whole Hokkaido Sea Cucumber 
Stuffed with Iberico Pork

Crispy Iberico Pork Belly

Boiled French Chicken with Spring Onion



Braised Spinach Tofu with Mushrooms

Golden Fresh 
Oyster with 
Salted Egg Yolk

Pan Fried Turbot

Stir-Fried Lobster 
with Black Bean 
Sauce

Smoked Eel

This is perhaps the most complex 
white wine in the world. After 
all, it is produced by blending 
20 varieties: 29% Petit Manseng, 
28% Viognier, 15% Chardonnay, 
13% Chenin Blanc (the original 
vines coming from Domaine 
Huet in Vouvray), and the balance 
15% made of  Courbu, Muscat 
Ottonel, Muscat Petit Grain, 
Muscat d’Alexandrie, Gros 
Manseng, Semillon, Neherleschol, 
Petite Arvine, Amigne, Sercial, 
Khondorni, Tchilar, Albarino, 
Falanghina, Fiano, and Grechetto 
Todi. On the nose, sunshine, 
stones, pebbles, minerals, apricot, 
honey and herbs. The texture is 
smooth and caressing. Serve this 
in a big, round glass or Cognac 
ballon. And not too cold. Sit back, 
enjoy, and marvel.
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MAS DE DAUMAS GASSAC

Veronique Guibert de la Vaissiere (right) is an ethnologist and specialist in the myths 
and traditions of  Celtic Ireland. Aime Guibert, orignally from Aveyron, came from an 
old Millavoise family of  glove and leather craftsmen. 



The winemaking and management of  Mas de Daumas Gassacc has passed on to the second generation 
of  Guiberts. On the go are brothers, from left, Roman, Samuel, Gael, and Basile (who is now based in 
Singapore together with his wife Marie-Alix Guibert de Grully).


