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DoMmaINE DE LA BEGUDE EMBODIES THE SPIRIT OF BURGUNDY

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 BEGUDE SITS AT THE SUMMIT OF THE BANDOL APPELLATION. ALTITUDE,
TENSION, AND MODERATE ALCOHOL LEVELS OFFER A DISTINCT EXPRESSION OF
THE APPELLATION. I'HE ESTATE'S IDENTITY IS SO UNIQUE THAT ONE COULD

ALMOST SPEAK OF A 'BEcupe AOP:.




'T"HE NAME SAYS IT ALL: BEGUDA, IN PROVENCAL OCCITAN, DESIGNATES THE PLACE WHERE ONE
COMES TO DRINK. PARADOXICALLY DEVOID OF SPRINGS OR RUNNING WATER, LA BEGUDE 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 1 OULON AND M ARSEILLE.

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 BLANG, MOURVEDRE, 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.
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'THE ROULLEAU FAMILY, ALSO OWNER OF CUHATEAU
GRAND CRU CLASSE 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.

imbned

pregerved, wild and

LAURENT FoORTIN, DIRECTOR OF FOR-WINE AND CHRISTIAN ROULLEAU, OWNER.
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VINCENT BOUYER - TEcHNICAL DIRECTOR



Tae 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 MAsSSON 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 MOURVEDRE 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 CUVEES ARE PRODUCED WITH NO ADDED SULFUR.

«%QEME%EW@@WW%WWW%
WMW,WWWWLM.>

we are U

VINCENT BouvER - TECcHNICAL DIRECTOR
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DOWNLOAD THE TECHNICAL SHEET

DoMAINE DE LA BEGUDE RoOSE

A ROSE OF CHARACTER AND ALTITUDE, A STRUCTURED
AND SALINE MOURVEDRE SIGNATURE. A BANDOL
CONCEIVED FOR THE TABLE RATHER THAN THE TERRACE.
MOURVEDRE IMPARTS DEPTH AND STRUCTURE, CINSAULT
BRINGS THE PROVENCAL 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.

~ DOMAINE DE

BEGUD

BIGNOBLE D'ALTITUDI

2024

L BANDO!
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DOWNLOAD THE TECHNICAL SHEET

DoMmAINE DE LA BEcUDE BLANG

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.

Estate WW



DoMmaINE DE LA BEcubpE Rouck
Boandsl EM%/

BANDOL WITH A BURGUNDIAN SPIRIT. FRUITY, ELEGANT, WITH
FINE TANNINS, A TRUE COTE DE NUITS FACING THE SEA. A
CLASSIC AND PROFOUND EXPRESSION OF HIGH-ALTITUDE
MOURVEDRE. DENSE AND FRESH FRUIT, NOTES OF GARRIGUE,

SPICES, ASSERTIVE MINERALITY. EXTRACTIONS ARE KEPT GENTLE,

AGING IN FOUDRES COMPLEMENTS THE STRUCTURE WITHOUT

DOMAINE DE

WEIGHING IT DOWN. AMPLE, ENERGETIC PALATE, REFINED
TANNINS. A PRECISE, GASTRONOMIC RED, A BANDOL cCLASSIC. ! A BEGUDE
ORGANIC, DEMETER AND VEGAN. / ;"VIGNOBL[ D'ALTI

2022

BANDCO

DOWNLOAD THE TECHNICAL SHEET







[ ) IRREDUCTIBLE

SOUTH-FACING SLOPES AT 392 M, OVERLOOKING THE MEDITERRANEAN. THE
ONLY BIODYNAMIC SINGLE-BLOCK BANDOL ROSE. 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 VARIETIES

Mourvedre 94 %, Grenache Noir 6 %

ELEVATION

L“Wv Congerity W”V@&“ﬁf s hasmoncy.”
MM%W»

VINCENT BouveRr - TEcHNICAL DIRECTOR

392 meters

APPELLATION

Bandol Rosé BIO, DEMETER et VEGAN
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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 LLA BEGUDE VALLEY. OLD VINES CO-
PLANTED IN 1985, HAND-HARVESTED, DIRECT CO-FERMENTATION, 5
MONTHS IN [T'AVA OVAL AMPHORAE. THE ONLY BIODYNAMIC SINGLE-

GRAPE VARIETIES
BLOCK WHITE BANDOL. PRODUCED ONLY IN EXCEPTIONAL VINTAGES.

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

ELEVATION

388 meters

VINCENT BOUYER - 'TEcHNICAL DIRECTOR

APPELLATION

Bandol Blanc BIO, DEMETER et VEGAN

PRODUCTION

3 000 bottles (2025)

DOWNLOAD THE TECHNICAL SHEET



[.A BRULADE

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: MOURVEDRE GAINS CONCENTRATION
WHILE RETAINING HIGH-ALTITUDE TENSION. MASSAL SELECTION FROM YECLA

(THE SPANISH ORIGIN OF MOURVEDRE). LONG MACERATION, MANUAL PUNCH-

GRAPE VARIETIES DOWNS, AGING IN FRENCH AND AUSTRIAN OAK STOCKINGER FOUDRES. BLACK

FRUITS, GARRIGUE, SPICES, COCOA. VELVETY TANNINS, LONG FINISH. PRODUCED

N\ 0 ° 0
Mourvedre 95 %, Grenache Noir 5 % ONLY IN EXCEPTIONAL VINTAGES.

ELEVATION ¢ Bandel at do peak. A sun-drenched, spicy, and
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0O BB b @ VINCENT BOUYER - TEcHNICAL DIRECTOR

398 meters

APPELLATION
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Bandol Rouge BIO, DEMETER et VEGAN
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PRODUCTION

3 300 bottles (2025)

DOWNLOAD THE TECHNICAL SHEET



1T ayYrsus RosE

LA VERRIERE: 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 GRAPE VARIETIES

VINTAGES.

Mourvedre 100 %

ELEVATION

395 meters

Récolte 2025 en Biodynan

VINCENT BOUYER - 'T'EcHNICAL DIRECTOR y B i | APPELLATION

Vin de France Rosé
Vin Méthode Nature
BIO, DEMETER et VEGAN

PRODUCTION

4 000 bottles (2025)

DOWNLOAD THE TECHNICAL SHEET



1T HYRSUS 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.

GRAPE VARIETIES

Mourvedre 100 % & 74 Doibule To MWW CW, e, W/‘(/a/ay/
Mf%«,ce/ ,WWWWW&»@/%WVWM>

VINCENT BoOUYER - 'TEcHNICAL DIRECTOR

ELEVATION

415 meters

APPELLATION

Vin de France Rouge
Vin Méthode Nature
BIO, DEMETER et VEGAN

PRODUCTION

7 500 bottles (2025)

DOWNLOAD THE TECHNICAL SHEET
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CADET DE LA BEcUDE RoOsE

GRENACHE - CINSAULT - MOURVEDRE

A PLEASURE-DRIVEN ROSE, PURE AND MEDITERRANEAN.
PALE AND LUMINOUS HUE. FRESH RED FRUITS, RASPBERRY,
CITRUS. SUPPLE AND DYNAMIC PALATE, SALINE FINISH. THE
TOUCH OF MOURVEDRE ADDS DEPTH TO THE BLEND.

PRECISE AND IMMEDIATE. ORGANIC AND VEGAN.

CADET DE LA BEGUDE BLANC

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.




CADET DE LLA BEcUDE RoucE

GRENACHE - SYRAH - MOURVEDRE

A ProvENcAL GSM. GRENACHE AND SYRAH BRING FRUIT
AND GENEROSITY. MOURVEDRE ANCHORS THIS CUVEE IN THE
SPIRIT OF THE ESTATE. JUICY BLACK FRUITS, SPICES, NOTES OF
GARRIGUE. GENTLE EXTRACTIONS, SILKY TANNINS. IMMEDIATE

PLEASURE, WITHOUT HEAVINESS. ORGANIC AND VEGAN.

LA BEGUDE

SIGNATURE
NV
Z l\:“\

CADET DE
A BEGUDE

2025

MEDITERRANEE




RostEROSE

GRENACHE - CINSAULT - SYRAH

LA BEGUDE, BY THE POOL, PURE AND ORGANIC.
AN UNAPOLOGETIC PLEASURE-DRIVEN ROSE, 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.

AL/
LA BEGUDE
” —%/ . SIGNATURE i
v/







Fr.orar WATER
& LLAVANDIN EsSENTIAL OIL

LA BEcupe Orive O1L DProvencal, Frest
LA BEGUDE wWAS LONG A MONASTERY, WHERE

AROMATIC PLANTS WERE CULTIVATED. THIS

OVER 1,300 OLIVE TREES SCATTERED ACROSS
FLORAL WATER IS ITS DIRECT LEGACY. ABRIAL

SOME FIFTY PARCELS, ZERO INPUTS ASIDE
LAVANDIN, A NEARLY VANISHED VARIETY,

FROM BIODYNAMIC PREPARATIONS, THIS OIL
SELECTED FOR ITS FINESSE. STEAM-DISTILLED IN

IS THE OTHER AGRICULTURAL FACE OF LA
AN ARTISANAL STILL THE VERY MORNING OF

BEGUDE. PICHOLINE, AGLANDAU, CAILLETIER,
THE HARVEST. AS A LOTION OR A MIST, IT IS

BRUN, CAYON, BOUTEILLAN AND A FEW OTHER
REFRESHING AND SOOTHING. ORGANIC AND

LOCAL VARIETIES GROW AT LOW DENSITY ON
DEMETER.

STEEP SLOPES.

SAME PLANT, SAME DAWN HARVEST FOR THE

OLIVES ARE HAND-PICKED AT THE TURNING
ESSENTIAL OIL, WHICH IS LIGHT, AIRY, AND

STAGE, COLD-PRESSED THE VERY SAME DAY.
DEEPLY PROVEN(;AL. FLORAL, PEPPERY, WITH

THE OIL IS BOTTLED UNFILTERED. THE
THE DELICATELY CAMPHORATED SIGNATURE

RESULT IS AN OIL WITH A RIPE, CREAMY, AND
THAT DISTINGUISHES ABRIAL. FOR DAILY CARE

DELICATELY PEPPERY FRUITY PROFILE, FRESH
MASSAGES, DIFFUSED TO FRAGRANCE AND

TOMATO, ARTICHOKE, HAZELNUT, CUT HAY
PURIFY, OR IN COOKING TO ELEVATE A DISH — A

WITH A LONG AROMATIC PERSISTENCE AND A
SINGLE DROP IS ALL IT TAKES. ORGANIC AND

SUBTLE PUNGENCY THAT MAKE IT A TRUE
DEMETER.

GASTRONOMIC PARTNER. ORGANIC AND

DOMAINE pE

LA BEGUDE

b
J
TERRE
DE VIGNES

DEMETER.

Eau florale de lavandfi&
Lavandula x Burnati VEEEE
100 % pure et N3

DOMAINE DE

SH LA BEGUDE

— | F.Ithilg essentiele de lavandinA®
dﬁ, i “ndula x Burnatii variété

o Al
100 % pure et naturell
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% et

W 12 vapeur deau des somimites
et pas aux femmes enceintes 08

Obtenue par distillation & la vapeur d'eal
HU i
ILED Ne convient pas aux enfants et aux femmes
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WHY WORK WITH DOMAINE DE /a A Cquie ?

INDEPENDENT WINEGROWER

THE ONLY DEMETER-CERTIFIED ESTATE IN BANDOL

HIGH-ALTITUDE VINEYARD, THE HIGHEST ESTATE IN BANDOL (415 METERS)

THE MOURVEDRE SPECIALIST, HOME TO THE INTERNATIONAL MOURVEDRE CONSERVATORY (117 CLONES)
NEARLY 600 YEARS OF EXPERTISE (FIRST HARVEST IN 1450)

OUR ENVIRONMENTAL WM

A CONCRETE AND MEASURABLE APPROACH ACROSS THE ENTIRE SUPPLY CHAIN

100% BIO-BASED CORK STOPPERS FROM PROVENCE: MASSIF DES MAURES AND ESTEREL (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 INVENTORIED

CERTIFIED CELLARS (MEDITERRANEAN SUSTAINABLE BUILDING): LOW CARBON, LOCAL BUSINESSES (83, 84, AND 13)
LOCAL CARDBOARD PACKAGING SUPPLIER BASED IN SOUTH VAUCLUSE

CARBON FOOTPRINT REDUCTION PLAN INITIATED IN 2024 (CSRD APPROACH, CORPORATE SUSTAINABILITY REPORTING DIRECTIVE)
CERTIFICATIONS: ORGANIC / DEMETER / V-LABEL VEGAN / VIN METHODE NATURE / KOSHER (OUP + SECKBACH)

OVER 1,300 OLIVE TREES ACROSS MORE THAN 50 PARGELS
LAVANDIN ESSENTIAL OIL AND FLORAL WATER

PRESENCE OF BONELLI'S EAGLES, GREY WOLF

AROMATIC AND MEDICINAL PLANTS

OVER 600 PLANT & ANIMAL SPECIES

ECOLOGICAL RESERVOIR




CONTACT@DOMAINEDELABEGUDE.FR
+33 7 43 15 39 02



