
MICHEL GASSIER 
CHÂTEAU DE NAGES 

CHEMIN DES CANAUX - 30132 CAISSARGUES 
TEL : +33 (0)4.66.38.44.30   
FAX : +33 (0)4.66.38.44.39 
CAVEAU : 04.66.38.44.33 

GPS:  lat. N43,79172° ; long. E04,37274° 

www.michelgassier.com 
 Email : info@michelgassier.com 

« Rising star Michel Gassier makes some of the 
most complex and elegant wines of the appellation»          

Decanter 

«Huge value, all you need in modern every  
day Southern French Wine.»  Wine Access 

«Star of the appellation.  Among  
the top 25 southern Rhône wines... » 

Wine Spectator 

«...I have always appreciated  
the wines of Château de Nages… » 

Robert Parker Guide 

Voted on of the 
15 Winemakers of the Year 

by Bettane & Dessauve in 2009 

         Card number:        

         Expiration date:   

         Security code (last 3 digits on the back of the card):    

         Signature (required for credit card purchase) : 

Sold by 6 bottle cartons .  Order minimum is 2 cartons.   Delivery in continen-
tal France & for one sole address.  Please contact us for orders above 20 cartons. 
These TTC prices are valid for existing stock only. 
In accordance with the laws pertaining to  "Informatique et Liberté", you have 
the right to the correction and/or elimination of your data.  For more informa-
tion, please contact us.   
Alcohol abuse is dangerous to your health.  Please drink in moderation. 

Delivery address if different from address listed above : 

 Mrs.                                 Ms.                                 Mr. 
 

Name : ………..…………………………………………………………………... 

Address : ………………………………………….………………………………. 

Zip Code : ……………………. City : …………………………………….….. 

ORDER FORM—For delivery in continental France only 

Nages Réserve Red 10 
Nages Réserve White 10 
Nages Réserve Rosé 10 

Nages Vieilles Vignes Red 09 
Nages Vieilles Vignes White 10 

Nages Cuvée JT Red 09 
Nages Cuvée JT White 09 

36,60 € 
36,60 € 
36,60€ 

53,40 € 
53,40 € 

71,70 € 
71,70 € 

.…….€ 

.…….€ 

.…….€ 

……. € 
……. € 

……. € 
……. € 

……. € 
……. € 
……. € 
……. € 
……. € 

.…….. 

.…….. 

.…….. 

.…….. 

.…….. 

.…….. 

.…….. 

SUB TOTAL ……. € 
SHIPPING COSTS— 
ONLY IF ORDER IS 
FOR LESS THAN 200€ 

 
18,00 € 

TOTAL TTC  ……. € 

 

METHOD OF PAYMENT 
 

check from a French bank account 
made out to SARL Michel Gassier 
 

 credit card  

Tel : ………………………………………….. 

 
41,70 € 
41,70 € 
47,70 € 
59,40 € 
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.…….. 
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……..€ 
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59,40 € 
59,40 € 
59,40 € 

108,00 € 
90,00 € 

Nostre Païs Red 09 
Nostre Païs White 10 
Nostre Païs Rosé 09 
Lou Coucardié Red 06 
Lou Coucardié White 06 

Vins de Pays 
Cabernet Gourmand 
Viognier Gourmand  (dessert/apéritif) 
Les Piliers Viognier  2010  (sec) 
Perles de Rosé 

 I want to share with you my wines — natural, uni-
que wines with strong personalities, that reflect the men and 
the vineyards that created them.  In this era of the dumbing 
down of humanity though big brand gloablization and the 
relentless  mechanization of the human condition, I believe 
more than ever that what’s important in life is our relations-
hip with the land and with others.  To me there is a transcen-
dental fulfillment in a sincere handshake, a relaxed meal 
with friends and family, or an animated conversation around 
a bottle of great wine. 
 

 Daily, I live this passion intensely and it’s not by 
accident that my wines resemble me.  I hope that you will 
enjoy them, and I’m sure they won’t leave you indifferent. 

We welcome groups of up to 20 people by reservation only.  We 
are happy to offer thematic visits to our estate:  initiation to vi-
neyard tending, initiation to wine tasting, discover what makes a 
terroir, visit of our winery and cellar, and/or a complete tasting of 
our entire line of wines. We can receive you in English, German, 
Italian or Spanish (as well as French, of course!) For more infor-
mation, please contact Sophie Bergeron at 04.66.38.44.33. 

……...
.…….. 
.…….. 
.…….. 
.…….. 

Price/carton N° of 
cartons Total 

Tasting Room Hours: 
 

Mai-Sept —> Mon-Sat: 10-12 & 3-7pm 
 

Oct-April —>Mon-Thurs: 10-12 & 2-6pm  
and Fri & Sat 10-12 & 3-7 pm 

Our GPS coordinates are: 
  latitude N43,79172°  

& longitude E04,37274° 



MAS MOLINES  
CHÂTEAU DE NAGES  

TERRES DE MOLINES                           3,95 € 
Issued from environmentally responsible farming, these wines 
respect the imprint of Molines’ terroir & offer a genuine expres-
sion of the fruit with an equilibrium made for enjoying these 
wines young.  The vibrant flavours of each varietal are awake-
ned so that everyone can find his or her pleasure.  Sauvignon, 
Merlot, Cabernet Sauvignon and Rosé are currently availa-
ble. 

 
LES PILIERS VIOGNIER 2010                       7,95 € 
What femininity in this wine : white peach, apricot, tangerine, 
vanilla! A balanced taste, aromatic with a subtle and airy fin-
ish… It’s a varietal I’m fond of because it offers wines with ele-
gant aromas that are difficult to find elsewhere. Try it with foie 
gras or a chocolate dessert, it’s a festive wine that I recommend 
for all occasions.   

VIOGNIER GOURMAND     (DESSERT/APERTIF WINE)              6,95 € 
This Viognier, with its residual sugar, is a marvellous dessert 
wine and aperitif.  Hedonistic, it is remarkably balanced and 
retains a wonderful freshness. 
 

CABERNET GOURMAND          6,95 € 
We pick the grapes at peak maturity and stop fermentation be-
fore it is finished. Thus this Cabernet, with its residual sugar, is 
a marvellous dessert wine and aperitif that is also perfect for 
spicy international cuisine. It is remarkably balanced and re-
tains a wonderful freshness. 
 

PERLES DE ROSÉ                                                        9,90 € 
Delicately effervescent, this is an aromatic and light rosé.  Its 
tiny bubbles transport scents of strawberry,  raspberry,  grena-
dine and vanilla,  and  contribute to a truly refreshing experi-
ence. Very seductive, this wine gives any day a feeling of cele-
bration and cheer to all. 

 

RÉSERVE RED 10                                                   6,10 € 
Varietals : 70% Grenache, 30% Syrah.  This deep colored 
wine offers a complex nose with a vivid red fruit bouquet.  
Ample & velvety, with a good concentration of pepper & lico-
rice aromas, its tannins are soft & beautifully melded. 

SELECTION— BETTANE & DESSEAUVE 2011 
 

RÉSERVE WHITE 10                                              6,10 € 
Varietals : 60% Grenache Blanc, 40% Roussanne.  Fra-
grances of pear & white peach generously mingle with grape-
fruit & tangerine. I adore this wine. It emanates a kind of 
refinement, a delicacy that is quite captivating. 

GOLD – CONCOURS DE VINS A ORANGE  2011 
 

RÉSERVE ROSÉ 10                                                6,10 € 
Varietals : 70% Grenache, 30% Syrah.  This is a rosé the way 
I like them … An opulent color, a powerful nose of crushed 
red fruits & an ample taste sustained by a finish that’s lightly 
tart. It’s sunshine by the glass.      
 
 

VIEILLES VIGNES RED 09                                     8.90€ 
Varietals : 30% Syrah, 60% Grenache, 10 % Mourvèdre.  The 
color is a dense ruby, almost purple.  The lavish nose displays 
a complex array of red berries, spices & a touch of oak.  Rich 
& balanced it reveals its minerality in a long elegant finish. 

89 – ROBERT PARKER 
 

        

VIEILLES VIGNES WHITE 10                                  8.90€ 
Varietals: 50% Grenache Blanc, 40% Roussanne, 10% Vio-
gnier.  This beautiful golden wine carries notes of peach, pear 
& honey with acacia flowers, rose petals & ripe tropical 
fruits. Full bodied, it is unctuous in texture with a  lush finish. 

GOLD— CONCOURS VIGNERONS INDEPENDANTS 2011 
 

CUVÉE JT RED 09                                               11,95 € 
Very Syrah, this wine has a minerality that gives it a northern 
Rhone character. A bit of time after opening, it reaches its true 
character. Its dense purple color announces a very powerful 
nose filled with aromas of blackberries, licorice, spice box & 
pepper.                                         92 - THE RHONE REPORT 
 

CUVÉE JT WHITE 09                                           11,95€ 
This cuvée is strongly characterized by the originality of 
Roussanne, a varietal with unusual intensity and length.  Its 
evolution in the bottle is also very unique.  Its youthful hon-
eyed floral notes turn towards sweet spices and beeswax after 
4 or 5 years, developing a mineral freshness over  time. 

 

MICHEL GASSIER  

NOSTRE PAÏS RED 09                                             9,90€ 
A colorful, pure & complex wine, its nose of black fruits, 
cherries & hot stones, reveals itself progressively with aera-
tion. Dense & velvety it fills the palette & imparts flavors of 
cacao, dried herbs & graphite. The fresh & fruity finish is 
lifted by notes of minerality & fine tannins.       

92 — THE RHONE REPORT by Jeb Dunnuck  
 
NOSTRE PAÏS WHITE 10                                        9,90€ 
Its pale yellow with green highlights announces a very re-
freshing, pure wine. The complex nose of floral notes and 
minerality is of fresh citrus. The lively mouth reveals aromas 
of flowers, white fruits and flint.  The finish is very tender 
and mineral. 

92/100 - Robert Parker 
  

NOSTRE PAÏS ROSÉ 2009                                      9,90 € 
This new cuvée represents our search for elegance, purity 
and mineral/terroir expression. For this gastronomic rosé we 
have blended Mourvèdre and Cinsault that have been height-
ened by a fermentation in aged barrels.  The result revels in 
the fruit of the grape. 
 
LOU COUCARDIÉ RED 06                                   18,00 € 
Its dark color, almost black, augurs a wine of great concen-
tration. Powerful & extremely complex, the nose displays a 
wide array of aromas such as dark berries, spices, toast & 
vanilla welded in great harmony.  Rich & velvety, without 
being heavy, this wine pulls its finish in an aerial display of 
fresh fruits & ripe tannins. 

SELECTION— BETTANE & DESSEAUVE 2009 
 
LOU COUCARDIÉ WHITE 06                             15,00 € 
The varietals are Roussanne, Grenache & Viognier.  Its 
beautiful robe mingles deep gold and green hues.  The pow-
erful nose of complex aromas is layered with a multitude of 
surprising scents: white flowers, beeswax, sweet  spices, star
-anise, violet, vanilla.  The incredibly dense body, both soft 
and rich, delivers fully ripe fruits flavors.  The finish is an 
aromatic bounty that offers a delicate harmony that you will 
long remember. 

SELECTION— BETTANE & DESSEAUVE 2009 

LES INSOLITES 


