


 Domaine de La Bégude embodies the spirit of Burgund


   in the heart of Proven�

 Single-vineyard plots envisioned as Burgundian Grands Crus, estate 

wines crafted like Premiers Crus. A pristine sanctuary preserved 

since the dawn of time, where vines, olive trees, and garrigue have 

coexisted for over 600 years across 517 contiguous hectares*

La Bégude sits at the summit of the Bandol appellation. Altitude, 

tension, and moderate alcohol levels offer a distinct expression of 

the appellation. The estate's identity is so unique that one could 

almost speak of a 'Bégude AOP'.



 A ta� of water and wi�

 The name says it all: beguda, in Provençal Occitan, designates the place where one 

comes to drink. paradoxically devoid of springs or running water, La Bégude rests 

upon a karstic limestone massif whose subterranean network forms a reservoir of 

rare generosity, evident in the preserved forest, the density of the garrigue, and 

the vegetation that covers its heights between Toulon and Marseille�

Situated at a crossroads of civilizations, the estate witnessed the meeting of 

phocaeans and gauls, the former at the origin of the amphora, the latter of the 

barrel. the monastery affiliated with the Order of Saint Victor was erected there 

in the 7th century. the italian and spanish pilgrims of the 14th–15th centuries 

introduced their grape varieties there: rolle, ugni blanc, mourvèdre, grenache.



The estate is unlike any other in the world: an LPO refuge home 

to over 600 animal and plant species, a mosaic of 103 

biodynamically farmed plots, a Natura 2000 site at the 

crossroads of the paths of Saint-Jacques-de-Compostelle and 

the Sainte-Baume. an exceptional estate that asserts itself as 

such, and whose wines are the direct proof.



 Discover the video



 Laurent Fortin, director of FOR-Wine and Christian Roulleau, owner.

 The Roulleau family, also owner of Château Dauzac, an 1855 

Grand Cru Classé in Margaux, took over the estate in 2022. 

since then, the vineyard has expanded from 26 to 46 hectares, 

a second identical cellar has been built, two 12th-century 

ovens are integrated into the wine tourism circuit.

« When you rSpect a uniqK plaH liD La Bégude, 
prServed, wild and imbKd with eLrgy, biodynamic farming 
comS natura>y. »

 Vincent Bouyer - Technical Director



The DEMETER certification, obtained after several decades of ecological 

commitment, is not a matter of posturing. it is the logical culmination of an 

approach built over time, out of conviction and farmer's common sense, drawing 

upon the work of Vincent Masson and Alex Podolinsky, two major figures in 

biodynamics, one French, the other Australian�

In practice: the 500p preparation stimulates microbial life and the root system; the 

501 preparation, made from horn silica, supports the cultivation of mourvèdre in 

harmony with lunar rhythms�

manual punch-downs, no added yeast, no pumping. each tank corresponds to a plot, 

each plot to its own identity. result: copper usage reduced to a quarter of the 

permitted dose in organic farming. two cuvées are produced with no added sulfur.

« The DEMETER label has oE of the strictDt Cts of 
specifications. Making wiE means doing something nob9 
at every moment, with Nicolas LABAT our 40ar master, 
we are in coMunion with nature, with the raw material. »

Vincent Bouyer - Technical Director



Estate  Wi�s



Download the technical sheet

Domaine de La Bégude Rosé
Bandol Rosé

A rosé of character and altitude, a structured 

and saline mourvèdre signature. a Bandol 

conceived for the table rather than the terrace. 

mourvèdre imparts depth and structure, cinsault 

brings the Provençal touch, grenache provides 

length. hand-harvested, slowly pressed, aged on 

fine lees. crisp red fruits, citrus, spices. a long, 

iodized finish that enhances the cuisine. organic, 

demeter and vegan.
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Download the technical sheet

Domaine de La Bégude Blanc
Bandol Blanc

Fine and saline white Bandol, high-altitude 

minerality in a bottle. the crystalline facet of the 

estate. the north-facing slopes, bordering a wooded 

valley, naturally bring tension to the structure; 

clairette is the soul of this wine, ugni blanc brings 

freshness, rolle provides aromatic depth and ripe 

fruit. direct pressing, fermentation with indigenous 

yeasts, aging on fine lees. white flowers, citrus, 

white-fleshed fruits, distinct salinity, an ample and 

precise palate. organic, demeter and vegan.
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Download the technical sheet

Domaine de La Bégude Rouge
Bandol RouD

Bandol with a Burgundian spirit. fruity, elegant, with 

fine tannins, a true côte de nuits facing the sea. a 

classic and profound expression of high-altitude 

mourvèdre. dense and fresh fruit, notes of garrigue, 

spices, assertive minerality. extractions are kept gentle, 

aging in foudres complements the structure without 

weighing it down. ample, energetic palate, refined 

tannins. a precise, gastronomic red, a Bandol classic. 

organic, demeter and vegan.
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 Single Par�ls



Single Par×ls

L’Irréductible

South-facing slopes at 392 m, overlooking the mediterranean. the 

only biodynamic single-block bandol rosé. deep, saline, structured, 

very fine tannins, ample texture, vibrant energy. ripe red fruits, 

spices, garrigue, intense raspberry hue. crafted for the table and 

fine dining. aging potential. produced only in exceptional vintages.
GRAPE VARIETIE>
E
Mourvèdre 94 %, Grenache Noir 6 %

« A signature rosé, crafted for gastronomy. 
Length, lon�vity, comp�xity, and harmony.·
A so�el�r's wi©. ­

Vincent Bouyer - Technical Director

ELEVATIOS
R
392 meters

APPELLATIOS
R
Bandol Rosé BIO, DEMETER et VEGAN

PRODUCTIOS
R
2 900 bottles (2025)

Download the technical sheet



Single Par]ls

Amphore

Sourced from the vieux jas, 0.9 ha of northwest-facing 

restanques at 388 m on limestone-silt scree, swept by the 

mistral and cooled by the La Bégude valley. old vines co-

planted in 1985, hand-harvested, direct co-fermentation, 5 

months in Tava oval amphorae. the only biodynamic single-

block white Bandol. produced only in exceptional vintages.

« Oµ of the great©t white wiµs of Proven¶. ¬
Vincent Bouyer - Technical Director

GRAPE VARIETIE�
�

Clairette 70 %, Ugni Blanc 24 %, Rolle 6 %

ELEVATIO'
%

388 meters

APPELLATIO'
%

Bandol Blanc BIO, DEMETER et VEGAN

PRODUCTIO'
%

3 000 bottles (2025)

Download the technical sheet



Single ParÀls

La Brûlade
Summit terroir at 398 m on Coniacian ferruginous sandstone, 

overlooking the bay of Saint-Cyr and the entire appellation. highly 

exposed block, swept by the winds: mourvèdre gains concentration 

while retaining high-altitude tension. massal selection from Yecla 

(the Spanish origin of mourvèdre). long maceration, manual punch-

downs, aging in French and Austrian oak Stockinger foudres. black 

fruits, garrigue, spices, cocoa. velvety tannins, long finish. produced 

only in exceptional vintages.

GRAPE VARIETIE�
 
Mourvèdre 95 %, Grenache Noir 5 %

ELEVATIO/
.
398 meters

« Bandol at its peak. A sun-drenched, spicy, and 
den� wi�, crafted for remarkab� lon�vity. �

Vincent Bouyer - Technical Director
APPELLATIO/
.
Bandol Rouge BIO, DEMETER et VEGAN

PRODUCTIO/
.
3 300 bottles (2025)

Download the technical sheet



Single Par»ls

Thyrsus Rosé
La verrière: a wild valley at 395 m, northwest-facing on Quaternary 

limestone scree, overlooking the Sainte-Baume. dense fruit, lively 

energy. an intense, deeply colored, and vibrant style: small red 

fruits, grapefruit, vineyard peach, sweet spices. minimalist 

winemaking, spontaneous fermentation, amphora aging. a taut and 

crisp palate. an ode to nature. produced only in exceptional 

vintages.
GRAPE VARIETIEe

k
Mourvèdre 100 %

« A faithful expr:sion of Mourvèdre. A rosé of 
pristiB purity, driven by the fruit, eBrgy, and 
vibrancy of the site. »

Vincent Bouyer - Technical Director

ELEVATIO}
{

395 meters

APPELLATIO}
{

Vin de France Ros�
Vin Méthode Natur�

BIO, DEMETER et VEGAN

PRODUCTIO}
{

4 000 bottles (2025)
Download the technical sheet



GRAPE VARIETIE.
4
Mourvèdre 100 %

ELEVATIOI
A
415 meters

APPELLATIOI
A

Vin de France Rougey
Vin Méthode Naturl
BIO, DEMETER et VEGAN

PRODUCTIOI
A
7 500 bottles (2025)

Single ParÈls

Thyrsus Rouge
Sourced from rudist limestone on Turonian blue marl, southeast-

facing. spontaneous fermentation, amphora aging, zero inputs. a 

crisp, pure style, naturally fermented grapes. pure black fruit, fine 

spices, a floral hint, a saline backbone. seductive tannins, a linear 

and mineral finish. produced only in exceptional vintages.

« A tribute to Mourvèdre. Crisp, pure, natura�y 
fermented grap�. A minimalist expr�sion, fr� of 
artifi�, revealing the fu� comp�xity of the var�tal. �

Vincent Bouyer - Technical Director

Download the technical sheet



The Signatur�



Cadet de La Bégude Rosé
IGP MéditeSanée Bio

GRENACHE - cinsault - mourvÈdre

A pleasure-driven rosé, pure and Mediterranean. 

pale and luminous hue. fresh red fruits, raspberry, 

citrus. supple and dynamic palate, saline finish. the 

touch of mourvèdre adds depth to the blend. 

precise and immediate. organic and vegan.

Download the technical sheet

Cadet de La Bégude Blanc
IGP MéditeSanée Bio

Rolle - Ugni Blanc

The fresh and exuberant white, in a 

Mediterranean style. emphasis on freshness 

and drinkability: a nose of citrus and white 

flowers, a sleek and refreshing palate. ugni 

blanc provides structural tension, rolle brings 

floral brilliance. savory finish. organic and 

vegan.

Download the technical sheet
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Cadet de La Bégude Rouge
IGP MéditeUanée Bio

grenache - syrah - mourvÈdre

A Provençal GSM. grenache and syrah bring fruit 

and generosity. mourvèdre anchors this cuvée in the 

spirit of the estate. juicy black fruits, spices, notes of 

garrigue. gentle extractions, silky tannins. immediate 

pleasure, without heaviness. organic and vegan.

Download the technical sheet
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RoséRose
IGP MéditeHanée Rosé Bio

Grenache - Cinsault - Syrah

La Bégude, by the pool, pure and organic. 

an unapologetic pleasure-driven rosé, in 

the spirit of the french riviera. red 

fruits, citrus, white flowers. lively 

palate, clean finish. grenache brings 

fruit and roundness, cinsault provides 

aromatic brilliance, syrah adds a twist of 

generosity. organic and vegan.

Download the technical sheet



Le Comptoir de La Bégude



La Bégude Olive Oil

over 1,300 olive trees scattered across 

some fifty parcels, zero inputs aside 

from biodynamic preparations, this oil 

is the other agricultural face of La 

Bégude. picholine, aglandau, cailletier, 

brun, cayon, bouteillan and a few other 

local varieties grow at low density on 

steep slopes>

olives are hand-picked at the turning 

stage, cold-pressed the very same day. 

the oil is bottled unfiltered. the 

result is an oil with a ripe, creamy, and 

delicately peppery fruity profile, fresh 

tomato, artichoke, hazelnut, cut hay 

with a long aromatic persistence and a 

subtle pungency that make it a true 

gastronomic partner. organic and 

demeter.

Extra Virgin

Download the technical sheet

 Floral Water	
& Lavandin Essential Oil

Provençal Fr3h+*

La Bégude was long a monastery, where 

aromatic plants were cultivated. this 

floral water is its direct legacy. abrial 

lavandin, a nearly vanished variety, 

selected for its finesse. steam-distilled in 

an artisanal still the very morning of 

the harvest. as a lotion or a mist, it is 

refreshing and soothing. organic and 

demeter�

Same plant, same dawn harvest for the 

essential oil, which is light, airy, and 

deeply Provençal. floral, peppery, with 

the delicately camphorated signature 

that distinguishes abrial. for daily care 

massages, diffused to fragrance and 

purify, or in cooking to elevate a dish — a 

single drop is all it takes. organic and 

demeter.

Download the technical sheet



Why work with Domaine de La Bégude.?
Independent winegroweR

The only Demeter-certified estate in BandoL

High-altitude vineyard, the highest estate in Bandol (415 meters?

The Mourvèdre specialist, home to the International Mourvèdre Conservatory (117 clones?

Nearly 600 years of expertise (first harvest in 1450)

Our environmental co/itment
A concrete and measurable approach across the entire supply chaiÀ

100% bio-based cork stoppers from Provence: Massif des Maures and Estérel (40 km?

Bottles: sourced within ≤ 250 km (mainly from South Gard?

Labels: manufactured in Aubagne, FSC-certified paper (Forest Stewardship Council?

LPO Refuge certified estate: over 600 animal and plant species inventorie§

Certified cellars (Mediterranean Sustainable Building): low carbon, local businesses (83, 84, and 13?

Local cardboard packaging supplier based in South Vauclus�

Carbon footprint reduction plan initiated in 2024 (CSRD approach, Corporate Sustainability Reporting Directive?

Certifications: Organic / Demeter / V-Label VEGAN / Vin Méthode Nature / KOSHER (OUP + SECKBACH)

Biodiversity
Over 1,300 olive trees across more than 50 parcelÖ

Lavandin essential oil and floral wateR

Presence of Bonelli's eagles, grey wolÌ

Aromatic and medicinal plantÖ

Over 600 plant & animal specieÖ

Ecological reservoir



contact@domainedelabegude.f�

+33 7 43 15 39 02


