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From the terroirs of Occitania, sparkling wine offers a wealth of varieties and styles. 
And in this area, Maison Labastide has been celebrated as a key player for a long time. 
We produce the delicious, festive wines that so clearly express our Occitan values of 
warmth and generosity!

Nature helps us. She helps us because our vines express themselves on terroirs with 
soils perfect for growing white grapes used to make sparkling wines. She also helps 
us by giving us unique local grape varieties ideal for this production. Our grapes ripen 
in an exceptional way.

Our appellation is also linked to bubbles through its history. With, in the beginning, 
our own production method: the ancestral Gaillac method which dates back to 1591!

This history continues to be written by our talented and creative cellar masters and 
vintners. They have successfully preserved this heritage and in 1957 created an 
innovative, slightly sparkling wine: Le Perlé, now an iconic wine.

Today, Maison Labastide’s palette of bubbles sets it apart. It focuses on finesse in its 
sparkling wines which are enjoyed for their lively fizz or subtle tingle. The bubbles are 
expressive in its sparkling wines with sparkle that is more or less pronounced.

In the course of these discoveries and experiences, Maison Labastide became an 
expert in sparkling wines.

We are genuinely in love with this lovely little sensation that is the bubble. This flavour 
opener. This source of infinite possibilities in balance and combination with every glass.

I’m delighted to invite you to discover our passion and the original approach we have 
to this ultimately precious little sphere. Welcome to 
“The Art of Bubblllles”

Michel Darles 
Director
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A PERFECT TERROIR
FOR BUBBLES

Bubbles are an integral part of Tarn’s 
winemaking culture and Maison 
Labastide has been producing sparkle 
since it was founded in 1949. It also 
invented Le Perlé in 1957, with its 
incomparable finesse on the palate and 
characteristic subtle sparkle.

Our vines grow on both sides of the 
River Tarn. The clay-chalk soils are ideal 
for the production of white wines and 
our bubbles were in all likelihood the 
ancestors of all methods used today to 
produce sparkling wines.

The ancestral Gaillac method, typical of our 
terroir, is the original method for making 
sparkling wine. It dates from 1591, a century 
before Dom Pérignon’s discovery which 
revolutionised Champagne production.

It involves bottle fermentation with nothing 
added, using only the sugar in the grapes.

This ancestral method is a delicate one. It 
requires the painstaking expertise of the cellar 
master at Maison Labastide.

The Mauzac grapes must be picked by hand at 
peak ripeness. Fermentation is a precise task, 
to ensure the wine can complete its task in the 
bottle and create the precious bubbles.

IN THE BEGINNING:
THE ANCESTRAL GAILLAC 

METHOD
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Maison Labastide has devised an original approach 
to its sparkling wine: “The Art of Bubblllles.” It divides 
the wines into three broad categories representing 
finesse and sensation:
- Slightly fizzy: subtle bubbles
- Intensely fizzy: fine and light bubbles
- Sparkling: fine and intense bubbles

This palette is a unique way of appreciating and 
matching every bubble to the moment when it is 
enjoyed.

A PALETTE OF
SPARKLE



7

AN ELEGANT 
EXPLORATION: PAIRING 

AND MOMENTS

With “The Art of Bubblllles”, Maison Labastide is 
providing an original way of accompanying the high 
points in life with the opportunity of choosing from its 
palette of wines the intensity of bubbles to match the 
moment: aperitif, dessert, cocktail parties and more.

Whether they are from the appellation or not, slightly 
or intensely fizzy or sparkling, each of our wines 
brings a touch of elegance in its pairings and flavours 
- through its own intensity!



SUBTLE BUBBLES, 
TO SERVE WITH

A MEAL
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SLIGHTLY FIZZY
SUBTLE BUBBLES

Soft sparkle and tingling bubbles.
Micro-bubbles distinguishable when 
pouring, instantly melting into the wine with 
no upwards movement.
No olfactory impression or impact caused 
by the bubbles.
On the palate, the fizz generates a light 
tingle which delicately makes way for the 
flavours.

The subtle fizz is the ideal bubble to serve 
with a meal, in particular with fish and 
seafood. It can also be served as an aperitif. 
Subtly fizzy wines are served at 10°C.

EXPERTISE

TASTING

Maison Labastide invented Le Perlé 
in 1957. All its expertise and technical 
craftsmanship is revealed in its Slightly 
Fizzy range, young wines aged over lees. 
The fermentation gases are naturally 
preserved, as is the case for all sparkling 
wine made by Maison Labastide.

This operation occurs thanks to the 
important and innovative temperature 
work on the wines during the different 
production phases, managed by our cellar 
master. Our Slightly Fizzy wines do not 
undergo a second bottle fermentation, 
unlike all other sparkling wines. They are 
different because of their very light and 
subtle sparkle, with pressure of less than 
one bar exerted on the bottle.
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SENSATION
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The fruit of half a century of expertise in fizzy wines, our Intensely 
Fizzy wines are also young wines aged over lees. The fermentation 
gases are naturally preserved and balanced, as is the case for all 
sparkling wine made by Maison Labastide.

For our wines to have this intense fizz, the pressure in the bottle 
must not exceed 2.5 bar at 20°C. They are made using the 
Charmat method with shorter fermentation periods than for a 
classic sparkling wine.
Careful control of temperatures and time creates this characteristic 
fizz, lighter than traditional sparkling wines and avoiding any of 
their «prickliness”.

EXPERTISE

TASTING

Intense and abundant fizz from the bubbles. They are 
fine, swirling and lively, creating a short-lived cordon 
of fizz. The bubbles explode excitedly, releasing floral 
and fruity flavours.

Intensely Fizzy wines are perfect for serving with 
a festive and fun aperitif with friends or at a meal, 
with dessert. They should be served at 8°C. We 
recommend putting the bottles in an ice bucket to 
serve them at the right temperature.

INTENSELY FIZZY
FINE AND LIGHT BUBBLES

DELICATE
BUBBLES FOR 
PARTY DRINKS
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FINE AND INTENSE BUBBLES
SPARKLING

EXPERTISE

Many bubbles form when the bottle is opened. They are 
fine and delicate, climbing in columns, light and twirling. 
A fine, lasting creamy foam appears in the glass, with 
good hold. On the palate we notice the intense and 
abundant sparkle from the bubbles, fizzing pleasantly 
and lastingly.

The fine and intense bubbles from Maison Labastide’s 
Sparkling Wines are perfect partners for elegant festive 
occasions like gala evenings or cocktail parties... The 
wines should be served at 8°C. We recommend putting 
the bottles in an ice bucket to serve them at the right 
temperature.

TASTING

Our Sparkling wines are designed to generate fine and intense bubbles. We make them using 
three methods: ancestral Gaillac, traditional and Charmat (named after the man who invented 
it in 1907). Different skills are used by Maison Labastide depending on the method used.

For the ancestral and traditional methods, fermentation takes place in the bottle whilst for 
the Charmat method, fermentation occurs in vats. The ancestral method differs from the 

other two methods in that no sugar or yeast is added. The natural sugars in the grapes 
enable fermentation and create the bubbles.

Pressure in traditional sparkling wine can reach around 6 bar but Maison 
Labastide prefers pressure of around 4.5 bar to preserve the elegance of 

its bubbles.

SENSATION

THE BUBBLES ARE 
ELEGANT, PERFECT 

FOR A COCKTAIL
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www.cave-labastide.com


