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Name of the winery 
Les Clos Perdus 

Owner of the winery 
Paul Old  

Winegrower 
Paul Old

Country 
France 
Region 

Roussillon 
Village 

Peyriac de Mer 
Appellation 

IGP Cotes Catalanes

Plot Name 
Mas de las Fredas 

Soil 
Schistose marls 

Soil pH 
4.9 - 5.4 

Orientation 
Steep North facing slopes

Height above sea level 
260 - 300m 

Style of Pruning 
Goblet 

Type of Agriculture 
Biodynamic

Analysis - Alcohol  
14% 

Total Tartaric Acidity  
3,40g/L, pH 3.54%  

Total SO2 
23 mg/L

Name of the wine 
L’Extreme Rouge 

Vintage 
2010 

Description of the vintage 
Below average temperatures  in 

July, August

Variety 
Llendoner Pelut (75%), Syrah (25%) 

Year of Planting 
1975 

Surface Area 
2 ha  

Hectare Production 
5 - 10hl/ha

Date of harvest 
7 - 27 Sept. 2010 
Type of harvest 

Hand-picked, small cases selection

Vinification 
80% destemmed with no crush, 

20% whole bunch 
Maceration 

3 days 
Fermentation 

Spontaneous / native yeasts in new 
500L oak barrels

Ageing 
20 months on fine lees in 500L new 
French oak barrels & stainless steel  

Bottling Date 
09 July 2013 
Type of Cork 

DIAM 5 
Production / bottles 
950 0,75L  - 82  1,5L 


