
~ Background ~  
This family estate extends over a magnificent natural circus of 80 hec-
tares in the heart of the massive the Gre s. The history of Domaine 
Dupuy de Lo me 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 ac-
quired the “Gre s” 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 Cosse  and Geoffroy Perouse, decided, with their 
families, to restructure the vineyard, keeping the old vines and plant-
ing selected grape varieties. In 2006, the construction of a wine cellar 
allows the development of the first vintage of Domaine Dupuy de 
Lo me.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 ECOCERT 
Exposed mainly north, the terroir naturally gives the wines freshness 
and finesse. 

~ Viticulture & Winemaking ~  
• 60% Clairette, 35% Ugni Blanc, 5% Rolle 
• 100% Organic 
• Soil: Terrace of river gravel and sand deposits with sub soil limestone, clay and iron pan 
• Age of the vines: 20 to 40 years old 
• No maceration & No Pressing 100% free-run juice 
• Fermentation temperature around 12°C and during 4 weeks 
• Total production: 3,300 cases 
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~ Tasting Notes ~  
Very pale dress with golden reflections. Nose 
Subtle aromas of iodine and white flowers of 
lime blossom with mentholated tips and as-
paragus with a finish on citrus fruits. 
Straightforward and juicy on the palate with 
superb tension.  


