
“Easily one of the top estates in all of France”
Wine Advocate Issue #212 April 2014



One of the reference point producers in the 
Languedoc, and in my view, easily one of the top 
estates in all of France, La Pèira en Damaisèla was 
created in 2004 by composer Rob Dougan, with 
the talented Jeremie Depierre making the wines. 

Covering 11 hectares of gravely, rocky soils in the Terrasses du Larzac 
region, they produce a single white, based on Roussanne and Viognier, 
and four red cuvees; the Cinsault/Carignan-driven Les Obriers; the 
Grenache heavy (includes 25% Syrah and smaller parts Mourvedre, 
Cinsault and Carignan) Las Flors de La Pèira; their top wine, the  
La Pèira, which is a 60/40 blend of Syrah and Grenache; and a tiny 
amount of pure Mourvedre, the Matissat. Looking at the vintages 
reviewed here, 2013 and 2012 show lots of similarities, both yielding 
fresh, lively and focused wines. For 2013, Dougan says that it 
“Combines that delicacy and youthful feeling of finesse of the 2012 – 
but with more the frame and body of 2011 – or even a hint of the 
2010” and I can’t argue with him. The 2012s certainly have a similarly 
elegant feel, yet I think lack a touch of the concentration found in the 
2013s; nevertheless, they offer fabulous purity and should be 
approachable at an earlier stage. The 2011s, which I find similar to the 
2009s (and a vintage compared to a mix of 2010 and 2012 by Dougan), 
are ripe and up-front, with already approachable profiles and loads of 
fruit. The 2010s here are, in my view, the most impressive (and up with 
the 2007s and 2009s) in the bunch, with fabulous concentration that’s 
paired with vibrant acidities and brilliant purity of fruit. In most cases, 
the 2010s will be even better with additional cellaring.
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“ Looking at the vintages reviewed 
here, 2013 and 2012 show lots of 
similarities, both yielding fresh, 
lively and focused wines. For 2013, 
Dougan says that it “Combines 
that delicacy and youthful feeling 
of finesse of the 2012 – but with 
more the frame and body of 2011 – 
or even a hint of the 2010.”

Rob Dougan owner at La Pèira
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“ Lively and fresh cassis, black 
raspberry, graphite, licorice and 
cedar notes flowing to a medium to 
full-bodied, profile on the palate.”

 2012 La Pèira – Wine Advocate

La Pèira Wine Advocate Reviews



La Pèira 2010    Wine Advocate 97/100

More backwards and reticent, the 2010 Terrasses du Larzac La Pèira (a 
60/40 blend of Syrah and Grenache aged in 60% new French oak) is a 
blockbuster in the making. Cassis, toast, crushed rocks, melted licorice 
and roasted herb aromas and flavors all emerge from this beauty, and 
it hits the palate with full-bodied richness and depth, brilliant purity of 
fruit and masses of underlying structure. It’s a big wine, yet as is common 
with this estate, it remains fresh and lively, with a seamless texture and 
impeccable balance. Give it another 2–3 years in the cellar and plan on 
drinking it through 2030.

La Pèira 2010    Jeb Dunnuck/The Rhone Report 2013 99/100
Similarly styled, yet with even more purity, concentration, and delineation, the 2010 La Pèira 
is incredible any way you look at it and easily the greatest wine I’ve tasted from the Languedoc 
to date. Comprised of 60% Syrah and 40% Grenache and aged in 60% new French oak, it 
possesses spectacular aromas and flavors of crème de cassis, chocolate, wild herbs, crème brûlée, 
and liquid flowers to go with a full-bodied, concentrated, and voluptuously styled palate that is 
perfectly balanced, has no hard edges, and blockbuster length on the finish. Just about as good 
as wine gets, with incredible freshness as well as masses of tannin that emerge on the finish, this 
borderline perfect wine can be consumed now, or anytime over the coming two decades. As with 
the Las Flors de La Pèira, I followed this bottle for multiple days and it was even more impressive 
on the second day. 

2011 La Pèira Terrasses du Larzac   Wine Advocate 96/100

Tasted out of bottle and reminding me of the smoking good 2009, the 
2011 Terrasses du Larzac La Pèira has fabulous richness and depth, with 
exuberant kirsch, cassis, dried earth, ground herbs and licorice-styled 
aromas and flavors. Despite all of the fruit and texture, it has considerable 
depth and concentration, and builds on the palate with fine tannin. It can 
be enjoyed anytime over the coming decade or more. 

2012 La Pèira Terrasses du Larzac   Wine Advocate 94–96/100

The 2012 Terrasses du Larzac La Pèira is similar in style, with lively and 
fresh cassis, black raspberry, graphite, licorice and cedar notes flowing to 
a medium to full-bodied, profile on the palate. Pure, focused and nicely 
concentrated, enjoy it over the coming 10–12 years. 

2013 La Pèira Terrasses du Larzac   Wine Advocate 95–97/100

Moving to their top cuvee, the 2013 Terrasses du Larzac La Pèira shows 
the purity and freshness of the vintage. Tasted out of barrel and a blend of 
mostly Syrah, with one-third Grenache, it exhibits impressive raspberry, 
cassis, violets (and assorted floral nuances), exotic spices and licorice to 
go with a medium to full-bodied, vibrant and decidedly elegant and fresh 
profile on the palate. As with the other 2013 barrel samples, I expect this 
to continue to gain weight and richness in barrel. Given the overall purity 
and balance, I imagine it will be reasonably approachable on release, yet 
benefit from short-term cellaring.

“Incredible any way you look at it and 
easily the greatest wine I’ve tasted  
from the Languedoc to date.”

“In my view, is the leading estate in all  
of the Languedoc and Roussillon.”

 Jeb Dunnuck on La Pèira March 2013

La Pèira 2010-2013

Jérémie Depierre winemaker at La Pèira



“ Overall elegant, seamless feel, 
the 2012 Terrasses du Larzac 
Las Flors de La Pèira gives up 
ample blackberry, pepper, crushed 
flowers, resinous herbs and hints 
of licorice.”

 Las Flors de la Pèira 2012
90–93/100 Wine Advocate 

Las Flors de la Pèira Wine Advocate Reviews



Las Flors de la Pèira 2010   Wine Advocate 94/100  

My favorite of the lineup (not by much) is the 2010 Terrasses du Larzac 
Las Flors de La Pèira. A blend of 55% Grenache, 30% Syrah and the 
balance Mourvedre and Cinsault, aged in 25% new barrels, its inky 
purple color is followed by notions of black cherry, leather, licorice and 
assorted mineral and rocky qualities. Full-bodied, seamless and silkily 
textured, with beautiful mid-palate depth and integrated acidity, it will 
continue to shine through 2025. 

Las Flors de la Pèira 2011   Wine Advocate 93/100

Tasted out of bottle, the 2011 Terrasses du Larzac Las Flors de La Pèira is 
gorgeous. Kirsch, graphite, licorice, spice box and cured meats are just 
some of the nuances here, and it hits the palate with medium to full-
bodied richness and depth. Still showing a kiss of oak, give it another 
year in bottle and drink it over the following 8–10 years. 

Las Flors de la Pèira 2012   Wine Advocate 90–93/100

In the same mould, with an overall elegant, seamless feel, the 2012 
Terrasses du Larzac Las Flors de La Pèira gives up ample blackberry, 
pepper, crushed flowers, resinous herbs and hints of licorice in it’s 
medium-bodied, nicely textured and balanced personality. It should 
drink well on release and evolve gracefully through 2022. 

Las Flors de la Pèira 2013   Wine Advocate 91–94/100

The 2013 Terrasses du Larzac Las Flors de La Pèira checks in as a blend 
of 50% Grenache, 25% Syrah, 10–15% Mourvedre and the balance 
Cinsault and Carignan. Aged 18 months in a combination of small and 
larger barrels, 15–20% being new, it is a pretty, perfumed and elegant 
rendition of the cuvee that exhibits plenty of strawberry, raspberry, lilac 
and exotic spices to go with a medium-bodied, energetic feel on the 
palate. Juicy and decidedly fresh, it should continue to gain weight in 
barrel and flesh out once bottled.

Las Flors de la Pèira (2em vin) 2010-2013

Spring: Chai at La Pèira after ploughing 



“ Perfumed and complex, with plenty 
of sweet kirsch, exotic pepper,  
spices and leather-styled aromas  
and flavors.”

 Obriers de la Pèira 2013
90–92 /100 Wine Advocate

Obriers de la Pèira Wine Advocate Reviews



Obriers de la Pèira 2010   Wine Advocate 91/100

The 2010 Terrasses du Larzac Obriers de la Pèira gives up ample black 
cherry, mineral, pepper and wild herbs to go with a medium-bodied, 
layered and yet elegant overall profile Aging beautifully and still youthful 
and vibrant, it will have another 4–5 years of longevity.

Obriers de la Pèira 2011   Wine Advocate 92/100

Bigger and richer, with more black fruits, ground pepper, forest floor and 
resinous scrub brush, the 2011 Terrasses du Larzac Obriers de la Pèira 
(65% Cinsault, 35% Carignan) is medium-bodied, layered and textured 
on the palate, with a terrific finish. Drink it over the coming 4–6 years. 

Obriers de la Pèira 2012   Wine Advocate 90/100

Already in bottle, the 2012 Terrasses du Larzac Obriers de la Pèira offers 
fabulous Cinsault character and shows how interesting this variety can be 
when done right. Incredibly floral and perfumed, with sweet blackberry, 
violets, lilacs and exotic spices, this medium-bodied, elegant and silky 
effort builds on the palate, shows notable freshness and a pure, hard-to-
resist feel. I’d drink it over the coming 4–5 years, but it will evolve for 
longer. 

Obriers de la Pèira 2013   Wine Advocate 90–92/100

Moving to their entry level, Cinsault-based release, the 2013 Terrasses 
du Larzac Les Obriers de la Pèira (65% Cinsault and 35% Carignan 
aged half in oak tanks and half in 600-liter barrels) is perfumed and 
complex, with plenty of sweet kirsch, exotic pepper, spices and leather-
styled aromas and flavors. Medium-bodied, lightly textured and elegant, 
with a seamless profile, it should easily be an outstanding example of this 
cuvee and drink nicely for 5–8 years. 

Obriers de la Pèira (3em vin) 2010-2013

Vendanges / Harvest 2010: Deusyls blanc



“ It has both freshness and richness, 
with beautiful length.”

 Deusyls de la Pèira 2013
 92–94/100 Wine Advocate

Deusyls de la Pèira Wine Advocate Reviews



Deusyls de la Pèira 2010  92/100

The 2010 Deusyls de La Pèira Blanc incorporated more Viognier in the 
blend, with 55% Viognier and 45% Roussanne. It offers a more honeyed 
character, with ample spice, honeycomb, toasted nuts, white fruits and 
floral aromas and flavors. Elegant, seamless and full-flavored on the 
palate, with plenty of class, I’d lean towards drinking bottles over the 
coming year or two. 

Deusyls de la Pèira 2011   94/100

Just as good, the 2011 Deusyls de La Pèira Blanc has gained a smidge 
more richness over the 2012 (I suspect due more to the additional year 
in bottle than anything else), and offers thrilling aromas and flavors of 
tropical fruits, white flowers, crushed rock-like minerality and hints of 
mint to go with a medium to full-bodied, layered, rich, yet beautifully 
lively and pure profile on the palate. Vibrant, energetic and with a great 
finish, enjoy it over the coming couple of years.  

Deusyls de la Pèira 2012   94/100

Tasted out of bottle, the 2012 Deusyls de La Pèira Blanc is a blend of 
Roussanne, Viognier and Marsanne that was fermented in concrete 
and aged in small barrels. Medium-bodied, pure, layered and elegant, 
with fabulous citrus blossom, white flowers, vanilla, creme and assorted 
toasty nuances, it’s a smoking white that deserves a classy meal. Enjoy it 
over the coming 2–4 years. 

Deusyls de la Pèira 2013   92–94/100

The 2013 Deusyls de La Pèira Blanc, which was tasted out of barrel, is a 
blend of 55% Roussanne, 40% Viognier and 5% Marsanne that’s aging 
all in smaller barrels. Offering up gorgeous apple, citrus blossom and 
ample minerality in its medium-bodied, fresh and pure profile, it has both 
freshness and richness, with beautiful length. Enjoy it over the coming 
3–5 years. 

Deusyls de la Pèira (blanc) 2010-2013

Chai à barrique / Cellar Room at La Pèira



“ Darker and more savory...with 
copious blackcurrant, kirsch, 
graphite, dusty soil and spicy 
meat characteristics.”

 Matissat 2010 96+/100
Wine Advocate

Matissat Wine Advocate Reviews



Matissat 2010   Wine Advocate 96+/100

Darker and more savory, the 2010 Terrasses du Larzac Matissat...
with copious blackcurrant, kirsch, graphite, dusty soil and spicy meat 
characteristics. It is full-bodied, broad and gorgeously textured, with 
rock solid concentration and length. Give it another 2–3 years and enjoy 
it over the following 12–15 years.  
 

Matissat 2011   Wine Advocate 95/100

A cuvee the was first introduced in 2007 (and I believe will not be 
produced in 2012 or 2013), the 2011 Terrasses du Larzac Matissat 
is a tiny production, 100% Mourvedre effort that’s aged all in barrel. 
Blockbuster stuff, with massive kirsch, licorice, spiced meats and graphite 
aromas and flavors, this hits the palate with a massive core of fruit, full-
bodied concentration and depth, and a rock star finish. Approachable 
now given its exuberant personality, I wouldn’t be surprised to see it still 
drinking beautifully at age 20. 

Matissat (pure Mourvèdre) 2010–2013

Chai at La Pèira

La Pèira’s Bois de Pauliau vineyard



Owners Karine Ahton and Robert Dougan

Winemaker Jeremie Depierre

Classification AOC Terrasses du Larzac

Sector Sainte-Brigitte (Jonquieres/Saint-André de Sangonis)

Vineyard area 11.4 hectares

Vineyards/Lieux-dits Bois de Pauliau, Bellefeuille (Belle Fiolle), Les Pointes

Soil Gravelly Quarternary Alluvial deposits (Pliocene Age) These deposits 
were derived principally from the mountains of Late Jurassic (about 
150 million years old) limestone to the north. The gravels along with 
sand, silt, and clay, were laid down in stream channels in what are 
known as alluvial fans (cones)

Average annual production 300 cases of the grand vin, La Pèira
500 cases of the second vin, Las Flors de la Pèira.

Vineyards planted with Syrah, Grenache, Mourvedre, Cinsault, Carignan, Viogner, Roussanne, 
Marsanne, & Clairette blanche

Other wines Obriers de la Pèira, Deusyls (blanc), Matissat

About La Pèira

The famous Carte de Cassini (1750–1815) showing vineyards at La Pèira



Contact La Pèira

Visit La Pèira
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