CHATEAU
D’OLLIERES

CLASSIQUE ROSE

Appellation

AOC (French quality wine) Coteaux Varois en
Provence

The vineyard

5 ha of vineyard and 500 ha of woods

Altitude: 300 to 400 m

Location: Ollieres, little village, 30 km far from

Voo ) ., Aix-en Provence
) %Mé Soil: argilo-limestone
Yield: 35 to 40 hl/ ha

0.0}
D’ O LLI ERES Hand picking harvest in grape box and nightly

mechanical harvest.

Wine Making

Harvest transfer under an inert atmosphere,
Skin maceration with inerting (5:00)

Pneumatic pressing under inert gas (10°- 12° C)
Long temperature controlled fermentation (14 °
-16 ° C),

Maturing on fine lees

Maximum protection against oxidation.

VINDE PROVENCE

Grape variety
50% Grenache
50% Cinsaut

Tasting
A nice colour of rose. A fine rose with tinges of
soft spices. A mouth with a good length.

Packaging

Type of bottle: 750 ml - «Elégance»: white conic
32 cm high

Cardboard-box: 6 lying bottles

Chateau d’Ollieres- AOC Coteaux Varois en Provence
83470 Ollieres- Provence- Tel/fax : 04 94 59 85 57
E-mail : info@chateau-ollieres.com - www.chateau-ollieres.com
Siret 442 495 651 00014



CHATEAU
D’OLLIERES

ROSE PRESTIGE

Appellation
AOC (French quality wine) Coteaux varois en
Provence

The vineyard
35 ha of vineyard and 500 ha of woods
Altitude: 300 to 400 m
Location: Ollieres, little village, 30 km far from
Aix-en Provence

@ : Soil: argilo-limestone

e Yield: 35 to 40 hl/ ha
CHATEAU l Hand picking harvest in grape box and nightly

D’OLLIERES

Wine Making

Harvest transfer under an inert atmosphere,
Skin maceration with inerting (5:00)

Pneumatic pressing under inert gas (10°- 12° C)
Long temperature controlled fermentation (14 °
-16 ° C),

Maturing on fine lees

Maximum protection against oxidation.

VIN DE PROVENCE - MILLESIME
AR( !

Grape variety
50% Grenache
30% Cinsaut
20% Syrah

Tasting

The pink color is very clear, the nose is a subtle
blend of white flowers and citrus fruits. Aromas
of crushed fruits (currant) in the nose. Fresh and
round with a good persistency on the palate and a
nuance of fruit drop.

Packaging

Type of bottle: 750 ml - «Elégance»: white conic
32 c¢m high

Cardboard-box: 6 lying bottles

Chateau d’Ollieres- AOC Coteaux Varois en Provence
83470 Ollieres- Provence- Tel/fax : 04 94 59 85 57
E-mail : info@chateau-ollieres.com - www.chateau-ollieres.com
Siret 442 495 651 00014



CHATEAU
D’OLLIERES

HAUT DE IAUTIN

AOC (French quality wine) Coteaux Varois en
Provence

The vineyard

35 ha of vineyard and 500 ha of woods

Altitude: 300 to 400 m

Location: Ollieres, little village, 30 km far from Aix-
en Provence

Soil: argilo-limestone

Yield: 35 to 40 hl/ ha

Hand picking harvest in grape-box

Wine making

Harvest transfer under an inert atmosphere,

Skin maceration with inerting for ten hours.
Pneumatic pressing under inert gas (10°- 12° C)

Long temperature controlled fermentation (14°-16° C),
Maturing on fine lees

Maximum protection against oxidation.

40 % vinified in oak-wood barrels

aXe

C B AT E AU '
9 —
D O LLIERE S Grape variety
HAUT DE L'AUTIN 40% Cinsault
40% Grenache
10% Syrah
4 - 10% Rolle
" - Packaging
— . Type of bottle: 750 ml - «Rustica»: white conic 32 cm
high

Wooden case: 6 lying bottles

Chateau d’Ollieres- AOC Coteaux Varois en Provence
83470 Ollieres- Provence- Tel/fax : 04 94 59 85 57
E-mail : info@chateau-ollieres.com - www.chateau-ollieres.com
Siret 442 495 651 00014



CHATEAU
D’OLLIERES

Classique Blanc

Appellation
AOC (French quality wine) Coteaux Varois en
N Provence

The vineyard

35 ha of vineyard and 500 ha of woods
Altitude: 300 to 400 m

Location: Ollieres, little village, 30 km far from
Aix-en Provence

Soil: argilo-limestone

%A / Yield: 35 to 40 hl/ ha
Hand picking harvest in grape-box

D’OLLIERES

Wine making

Maceration for ten hours at 10°C
Pneumatic pressing
Fermantation at 14°C

VINDE PROVENCE

Grape variety
Rolle
Ugni blanc (planté en 1952)

Tasting

Bright lemon colour, harmonious smell of white
peaches and fresh flowers. Nice and rounded
mouth, very softly woody, with an good aromatic
persistency.

Packaging

Type of bottle: 750 ml - «Elégance»: white conic
32 cm high

Cardboard-box: 6 lying bottles

Chateau d’Ollieres- AOC Coteaux Varois en Provence
83470 Ollieres- Provence- Tel/fax : 04 94 59 85 57
E-mail : info@chateau-ollieres.com - www.chateau-ollieres.com
Siret 442 495 651 00014



CHATEAU
D’OLLIERES

PRESTIGE BLANC

Appellation
AOC (French quality wine) Coteaux Varois en
Provence

The vineyard
35 ha of vineyard and 500 ha of woods
Altitude: 300 to 400 m

U Location: Ollieres, little village, 30 km far from
CHATEAU Aix-en Provence
D’OLLIE RES Soil: argilo-limestone
Yield: 35 to 40 hl/ ha

@ Hand picking harvest in grape-box

VIN DE PROVENCE - MILLESIME Wine making

Maceration for ten hours at 10°C
Pneumatic pressing
Fermantation at 14°C

AROIS EN

Grape variety
95% Rolle
5% Ugni blanc (planté en 1952)

Packaging

Type of bottle: 750 ml - «Elégance»: white conic
32 cm high

Cardboard-box: 6 lying bottles

Chateau d’Ollieres- AOC Coteaux Varois en Provence
83470 Ollieres- Provence- Tel/fax : 04 94 59 85 57
E-mail : info@chateau-ollieres.com - www.chateau-ollieres.com
Siret 442 495 651 00014



v - CHATEAU
~ D’OLLIERES
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CHATEAL

D’OLLIERES

HAUT DU PIGEONNIER

AOC (French quality wine) Coteaux Varois en
Provence

The vineyard

35 ha of vineyard and 500 ha of woods

Altitude: 300 to 400 m

Location: Ollieres, little village, 30 km far from Aix-
en Provence

Soil: argilo-limestone

Yield: 35 to 40 hl/ ha

Hand picking harvest in grape-box

Wine making

Maceration for ten hours at 10°C
Pneumatic pressing

Fermantation at 14°C

20 % vinified in oak-wood barrels

Grape variety
75% Rolle
25% Ugni blanc (planté en 1952)

C AT E AU Packaging
D’ G LLI E RE S Type of bottle: 750 ml - «Rustica»: white conic 32
cm high

R IDURIGEONNIER Cardboard-box: 6 lying bottles

Chateau d’Ollieres- AOC Coteaux Varois en Provence
83470 Ollieres- Provence- Tel/fax : 04 94 59 85 57
E-mail : info@chateau-ollieres.com - www.chateau-ollieres.com
Siret 442 495 651 00014



Gt
pOLLIERES

D'OLLIERES

VINDE PROVENCE

CHATEAU
D’OLLIERES

Classique Rouge

Appellation
AOC (French quality wine) Coteaux Varois en
Provence

The vineyard

35 ha of vineyard and 500 ha of woods
Altitude: 300 to 400 m

Location: Ollieres, little village, 30 km far from
Aix-en Provence

Soil: argilo-limestone

Yield: 30 to 35 hl/ ha

Wine making

5-day macération (10°C)
Manual punching of the cap
Long fermenting (3 weeks)

Grape variety
50% Vieux Grenache
50% Syrah

Tasting

Bright ruby eye. Complex, woody, spicy rose of
black fruits, with a nice freshness. Rich and frank
mouth, firms tanins, with a very good length.

Conditionnement

Type of bottle: 750 ml - «Elégance»: green conic
32 c¢m high

Cardboard-box: 6 lying bottles

Chateau d’Ollieres- AOC Coteaux Varois en Provence
83470 Ollieres- Provence- Tel/fax : 04 94 59 85 57

E-mail : info@chateau-ollieres.com - www.chateau-ollieres.com

Siret 442 495 651 00014



CHATEAU
ffﬁ D’OLLIERES

CHATEA!

[DOLLIE 1i§ PRESTIGE ROUGE

Appellation
AOC (French quality wine) Coteaux Varois en
Provence

The vineyard

35 ha of vineyard and 500 ha of woods
Altitude: 300 to 400 m

G, Location: Ollieres, little village, 30 km far from
@ Aix-en Provence

o Soil: argilo-limestone

0 (SlingEURE S Yield: 30 to 35 hl/ ha
Hand picking harvest in grape box

%Z/l/@ Wine making

5-day macération (10°C)

VIN DE PROVENCE - MILLESIME

AROIS EN Manual punching of the cap
Long fermenting (3 weeks)
Oak-wood barrels maturing (18 months)

Grape variety
50% Vieux Grenache
50% Syrah

Conditionnement

Type of bottle: 750 ml - «Elégance»: green conic
32 c¢m high

Cardboard-box: 6 lying bottles

Chateau d’Ollieres- AOC Coteaux Varois en Provence
83470 Ollieres- Provence- Tel/fax : 04 94 59 85 57
E-mail : info@chateau-ollieres.com - www.chateau-ollieres.com
Siret 442 495 651 00014



CHATEAU
G D’OLLIERES

HAUT DU PRIEURE

Appellation
AOC (French quality wine) Coteaux Varois en
Provence

The vineyard

35 ha of vineyard and 500 ha of woods
Altitude: 300 to 400 m

Location: Ollieres, little village, 30 km far from
Aix-en Provence

Soil: argilo-limestone

Yield: 30 to 35 hl/ ha

Hand picking harvest in grape box

Wine making

5-day macération (10°C)

Manual punching of the cap

Long fermenting (3 weeks)

Oak-wood barrels maturing (18 months)

Grape variety

40% Vieux Grenache
40% Syrah

20% Cabernet Sauvignon

Conditionnement

@REASTE A U
5 = Type of bottle: 750 ml - «Rustica Antique»:
D @ LLTER E 5 green conic 32 cm high

HAUT DU PRIEURE Wooden case: 6 lying bottles

Chateau d’Ollieres- AOC Coteaux Varois en Provence
83470 Ollieres- Provence- Tel/fax : 04 94 59 85 57
E-mail : info@chateau-ollieres.com - www.chateau-ollieres.com
Siret 442 495 651 00014



