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Gilles and Eric Chabbert – whose anonymous-looking homestead and three cellars boast nary a sign – continue 
to render (with consultation from Claude Gros) some of the finest wines as well as most outstanding values in the 
Minervois appellation. (Fruit-filled Sauvignon and Malbec are always among those values, however I did not have 
the chance to catch up with the 2008s that will be released this year.) The Carignan and Mourvedre here are 
often – as in the two most recent vintages – harvested until well into October, but even when their levels of 
alcohol become high, it is seldom a burden to these wines. 
 
 
 
2007  Domaine des Aires Hautes Minervois 

A Proprietary Blend Dry Red Table wine from Minervois, Languedoc Roussillon, France. 
• Drink 2009 – 2012 
 
Like the Combelles based on Carignan with diminishing amounts of Syrah, Grenache, and 
Cinsault, the basic Aires Hautes 2007 Minervois (which I tasted assembled from tank) is 
similarly loaded with ripe blackberry and cherry, here with bitter notes of fruit skin, 
marjoram, black pepper, and a rich, savory underlying meatiness. While less charming than 
the Les Combelles, this well-concentrated cuvee should be worth following for at least 2-3 
years.  

  
 
2006  Domaine des Aires Hautes Minervois Clos de l'Escandil 

A Proprietary Blend Dry Red Table wine from Minervois, Languedoc Roussillon, France. 
• Drink 2009 - 2016 
 
The Aires Hautes 2006 Minervois Clos de l’Escandil displays abundant cassis and black 
raspberry, seasoned with cinnamon, cooked ginger, and resinous herbs. While 
impressively richly fruited and plush, this doesn’t carry as effectively as the 2007; shows its 
new oak in a bit more in the reinforcement of spice and resin character; and lacks that 
wine’s striking carnal and mineral dimension. But it is still early in the evolution of an 
impressively endowed Minervois that will merit at least 5-7 years bottle age. 

 
  
2007  Domaine des Aires Hautes Minervois Clos de l’Escandil  

A Proprietary Blend Dry Red Table wine from Minervois, Languedoc Roussillon, France. 
• Drink 2009 – 2019 
 
The Chabberts’ 2007 Minervois Clos de l’Escandil – Syrah and Mourvedre, with a smaller 
amount of Grenache, (and already assembled when I tasted it from barrel) – smells of ripe 
cassis, plums, cherries, wood smoke; marjoram, rosemary, and sea breeze. Rich and full 
of ripe fruit on the palate, with a kiss of vanillin and spice from its significant portion of new 
oak, this nonetheless most impresses with its savory, saline, meaty, pan-drippings-like 
aspect. Dark chocolate, black pepper, and chalk add to the pristine fruit and savory 
intensity of a long finish. The wine’s nearly 15% alcohol is scarcely noticeable, but in my 
experience it is notable for a wine with this much alcoholic body to preserve so much 
primary refreshment. This should have a lavourss future of at least a decade.  



2006  Domaine des Aires Hautes Minervois la Liviniere 
A Proprietary Blend Dry Red Table wine from Minervois, Languedoc Roussillon, France. 
• Drink 2009 – 2016 
 
The Aires Hautes 2006 Minervois La Livinieres offers aromas and lavours of ripe black 
cherry with cardamom, carob, marjoram, and cherry pit accents. A plush feel and fine 
tannins do not preclude truly refreshing exuberance. Displaying the combination of rich fruit 
and meaty savor that always characterize this cuvee at its best, this surprisingly outdoes 
the 2007 today for invigoration and length. I would expect satisfaction for 5-7 years.  
  

  
2007  Domaine des Aires Hautes Minervois la Liviniere 

A Proprietary Blend Dry Red Table wine from Minervois, Languedoc Roussillon, France. 
• Drink 2009 – 2016 
 
From Syrah, Carignan, and Grenache raised largely in used barriques, the Aires Hautes 
2007 Minervois La Livinieres offers a lovely nose of lavender, marjoram, cedar, ripe 
blackberry, and salt spray. With the juicy and vivacious fruit that characterizes both the 
best wines of this vintage and those of this estate, this charms and refreshes even while 
revealing firm, fine tannins and saline, chalky, meaty depth. This offers a lot of 
concentration and class for the money and ought to be worth following for 5-7 years.  

 
  
2007  Domaine des Aires Hautes Minervois les Combelles 

A Proprietary Blend Dry Red Table wine from Minervois, Languedoc Roussillon, France. 
• Drink -  
 
A tank-rendered and early-bottled blend of (in descending order) Carignan, Grenache, 
Syrah (from younger vines on terraces in La Liviniere), and Cinsault, the 2007 Minvervois 
Les Combelles exudes pure, sweet blackberry and cherry, with beef stock and leather 
undertones. Quite plush on the palate, yet juicy and positively refreshing, this might well 
pick up some complexity in the course of the year, and will be hard to beat for short-term 
charm. 

 


