
Winery:  Les Clos Perdus

Vigneron: Paul Old

Varietal: 40+-year old Mourvèdre 65%,
111-year old Carignan 30% & Grenache 5%

Region: Corbières

Name of Wine:  Mire La Mer

Soil: Heavy clay & limestone

Vinification/ Maturation: Destemmed with partial crush
3-4 days maceration, before spontaneous 

fermentation in 500L barrel and stainless steel
21 days on skin then basket pressed
aged in 500L barrel & stainless on 

fine lees for 20 months
No fining or filtration

Interesting Notes: A cool wet growing season with higher than average 
yields for Mourvèdre due to the maritime climate in Corbière

A hot and dry June-July & average August-September
resulted in later than average harvest by two weeks

Tasting Notes: 
aromatically bright with black fruits (plum & cherry), cassis, savoury 

herbs, dark chocolate & minerals with a full & rich palate
there is a velvety texture that is ripe with beautiful energy and well-

balanced acidity and tannin
Fantastic finish this is a classic Corbières that is all natural!
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Paul & Les Clos Perdus

Les Clos Perdus is a small winery located in the village of Peyriac de Mer, 
Languedoc.  Originally founded by Paul Old and Hugo Stewart, the name Les 
Clos Perdus (Lost Vineyards) reflects their discovery of select parcels of 
old vines that are scattered throughout the hillsides around their village. 

Most of the small vineyards selected had been disregarded by larger 
producers because of their isolation, their low cropping potential and 

their inability to be machine worked.

It was over a decade ago that a simple trip to visit a friend in the 
Languedoc inspired Paul & Hugo.  The majesty of the old vines and the vast 
range of grape varieties, soils, climate and terrain was inspiring.  They 
believed that the full expression and potential of some of the regions’ 
many terroirs were yet to be realized and hoped that if encouraged, the 

roots of the vines would dig deep.  That biodynamic farming would greatly 
improve the diversity of life within the soil and that the wines could be 
an expression of that terroir - that the vines themselves would tell how to 

proceed.

So in 2003, Paul & Hugo started Les Clos Perdus with a 1.5 hectares 
purchase of vines in the Corbières Maritime.

The following year, more small parcels were aquired in the hills of 
Corbières and on the schistose slopes of the Agly Valley.

With care and respect for the earth, the vines and by listening to the land 
in its entirety, change began.  Gradually, the moon-like landscape began to 
slowly transformed into one of greater diversity, amazing color and life. 
Every year brings a return of more plants and insects while the structure 
of the soil has been greatly enriched, showing us an increase in vitality 
that is also happening below the soil. Over time the vines are finding a 

balance within the diversity of their new, NATURAL world.

12 years later, Les Clos Perdus has been fortunate to find and acquire 20 
hectares across 32 parcels in the Languedoc. All are organic and bio–

dynamic vines. They have established unique terroirs which are reflected in 
the wines:  Mire La Mer from The Corbières Maritimes, Prioundo from the 

High Corbières and L’Extrême from the Agly Valley in the Roussillon.  The 
Cuvee is a blend as the seasons and vintages dictate.

Over time the wines have become more balanced and seem to carry a greater 
complexity and a stronger expression of their terroir.

Although Hugo has stepped away from the project, Paul and his team now 
carry a body of knowledge built up during the short, but intensely lived, 
history of Les Clos Perdus.  With humility, a sense of humor and the ever-
present gratitude to the earth, Paul and team at Les Clos Perdus will draw 
on their accumulated expertise, while going forward with the same sense of 

exploration and innocence that has characterized the beginnings.
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