
 

MAS OLIVIER - FAUGERES 

Les Crus Faugeres dates from 1959. At 300 meters in altitude, full southern sun 
exposure, with a soil mostly composed of schists, and cool summer nights under a 
Mediterranean climate for a good maturation. The Mas Olivier brand was created 
in the 90’s when more than 80% of the production switched under the Faugeres 
AOC. After more than 20 years of investment and craftsmanship, the winery 
includes 7 villages from a 700 hectares appellation, unique in the fact that it is one 
single piece of land. 
 

   
2015 Mas Olivier “Grande Reserve” Red, 89 points Wine Advocate:   
45% Syrah, 30% old Carignan, 20% Grenache, 5% Mourvèdre. The color is deep 
cherry red. The complex and elegant nose expresses warm and soft aromas of red 
and black berry fruit, plum, spices and pepper, with hints of coffee. The palate is 
medium to full bodied, supple and velvety texture, with loads of fruit tones 
knitted with elegant oaky tones, and silky tannins wrapping a lengthy finish. This 
wine is a worthy contender against many of the Chateauneuf-du-Pape satellites.  
2015 Parfum de Schistes, 90 Points Wine Advocate: 80% Syrah, 10% Grenache, 
10% Mourvedre. Dark ruby color, nose of violets, thorn black fruit, minerals, 
spice, black olive, roasted meat. Medium to full body, all flavors wrapped in a 
thick silk texture of ripe tannins. Excellent balance between fruit, spice and 
mineral tones. Long finish. 
2015 Falgarias red (organic), 92 points Wine Advocate: 71% Syrah, 22% 
Mourvedre, and 7% Grenache. Only 3000 bottles produced. Black color with deep 
garnet hue, nose packed with jammy dark fruit, spice, coffee, roasted tones, 
garrigue scents, black olive, blood, violet, licorice, tar, and on and on. Super full 
bodied with intense flavors wrapped in a refined velvety texture coating every 
corner of your mouth, and a never ending finish. Do not miss it. 


