~ Background ~
This family estate extends over a magnificent natural circus of 80 hectares in the heart of the
massive the Gres. The history of Domaine Dupuy de Lome begins in the 19th century with the
famous marine engineer Stanislas Charles Henry Dupuy de Lome (1816-1885), who began his
career at the arsenal of Toulon. In 1903, his daughter acquired the “Gres” site and his vineyard, in
Sainte-Anne d’Evenos, which is today the cradle of the cellar and the vault. In 1998, two of his
descendants, Benoit Cossé and Geoffroy Perouse, decided, with their families, to restructure the
vineyard, keeping the old vines and planting selected grape varieties. In 2006, the construction of a
wine cellar allows the development of the first vintage of Domaine Dupuy de Lome.The whole
family is under this project. Respectful of the soil, Dupuy the Lome does not use synthetic
pesticides but mechanical weeding and phytosanitary treatments based on natural products. This
philosophy was adopted as early as the 1990s. Since 2013, the estate is certified in organic farming @&
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Exposed mainly north, the terroir naturally gives the wines freshness and finesse.
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Benoit Cossé et Geoffroy Perouse

’5. 5 ~ Viticulture & Winemaking ~
e 70% Mourvedre, 20% Grenache & 10% Cinsault
* e 100% Organic
e Soil: Terrace of river gravel and sand deposits with sub soil
limestone, clay and iron pan
DOMAINE = e Age of the vines: 20 to 40 years old

Du PUY DE LOME | * f;.clh grape is vinified separetely and then assenbled in win-

e Maceration for 5 hours. Direct pressing and cold fermenta-

(’/_wz%z:z/aax tion for 3 weeks.
2021 e Total production: 3,300 cases

BANDOL |

APPELLATION D'ORIGINE PROTEGEE

~ Tasting Notes ~

MADE WITH ORGANIC GRAPES This wine has a great' pler'litude When.tasting, showing botfl
finesse and elegance with pink grapefruit, lemon zest, dry apri-
cot on a silky background. Perfect for fish, white meat and exot-

ic dishes.
AGRICULTURE
BIOLOGIQUE
s 93 Points
AQUITA NE 9 3 A rich wine, full of ripe, smooth red berry flavors, this is impressive. Its density comes
M =TT from rich Mourvédre and concentrated structure. Drink this fine wine from 2023. Orga-

W nic.
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