
Tracing its roots back to 1912, Domaines Ott wines represent the best of Provence: beauty, 
heritage, and unsurpassed character. Today, fourth-generation cousin Jean-François Ott 
manages the three estates, totaling over 500 acres of vineyards, to produce wines of two 
appellations: Côtes de Provence and Bandol. Before a manual harvest, grapes are grown 
without the use of chemical fertilizers, pesticides, or herbicides, respecting both the envi-
ronment and the Provençal tradition—a nod to founder Marcel Ott’s enduring legacy.

EUROPEAN WINERY OF THE YEAR

CHÂTEAU DE SELLE 
CÔTES DE PROVENCE ROSÉ 2022
Château de Selle is located in the Côtes de Provence appellation, lo-
cated inland on limestone hillsides, enjoying abundant sunshine. The 
proportion of stone in the soil is 40 to 50 percent, making it an arid 
soil and, despite the presence of some extremely fertile clay deposits, 
yields are low. Château de Selle has an area of 345 acres, of which 
160 acres are planted.

The very pale, pearly pink hue is set off by subtle golden tints. The 
nose reveals a discreet salinity combined with luscious notes of citrus 
fruit, vanilla, violets and yellow fruit, all carried by an intense miner-
ality. The wine is fresh and energetic on entry to the palate where it 
shows a taut structure supported by a lovely backbone of white fruit 
and citrus peel. Mineral notes come to the fore before giving way to a 
very persistent finish, bringing both sweetness and salinity.

VARIETALS: 58% GRENACHE | 28% CINSAULT | 7% MOURVÈDRE | 7% SYRAH
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CLOS MIREILLE 
CÔTES DE PROVENCE ROSÉ 2022
Clos Mireille is an ancient terrain distinguished for its combination 
of schists and clays, and by an absence of limestone. The vineyard’s 
proximity to the sea explains the inimitable character of the wines pro-
duced at Clos Mireille. The microclimate and sea spray create the ide-
al conditions for the production of extremely rare wines. Clos Mireille 
has 124 acres of planted vineyards.

Lovely sandy yellow hue with copper tints. The expressive and abso-
lutely delicious nose exudes aromas of peach, exotic fruit, redcurrant 
and cardamom. The wine is intense and concentrated on entry to the 
palate. The smooth and full-bodied mid-palate is perfectly balanced 
by a pleasant acidity with notes of lemon rind. The finish is fresh, 
mouthwatering and slightly spicy.

  VARIETALS: 70% GRENACHE | 20% CINSAULT | 10% ROLLE

CHÂTEAU ROMASSAN  
BANDOL ROSÉ 2022
Château Romassan is located in the Bandol appellation and lies at the 
foot of the village of Le Castellet. The soil is poor, composed of lime-
stone, sandstone, and marine upper cretaceous marls. The Bandol 
appellation is known for its terraced landscapes built from the hard 
stone with vines, which are planted into vast terraces with varying 
exposures. The sea air from the bay of Bandol compensates for the 
terroir’s acidity and low rainfall. The winery is located on 148 acres, 
which are fully devoted to wine production. Cultivation methods are 
traditional and the soil is mechanically tilled and young shoots are 
trained with the greatest care to the plant.

Light peach hue with a soft sheen. The nose is richly aromatic and 
slightly roasted. Notes of grapefruit are followed by those of exotic 
fruit, lemon and verbena. The full, round palate reveals aromas that 
are set off by a subtle touch of liquorice emphasising the character 
of the wine. The finish is slightly minty and zesty with candied citrus 
notes.

VARIETALS: 55% MOURVÈDRE, 25% CINSAULT, 20% GRENACHE


