
Léoube
a Château  in Provence

This is the philosophy of the owners of Domaine de Léoube, one of the most beautiful protected sites in 
Europe and home to Château Léoube: “We believe in strengthening the land’s biodiversity and natural 
defenses by employing traditional growing methods and using only natural, non-toxic treatments.” 

Set on 560 hectares, Léoube includes 70 hectares of vineyards and 25 hectares of olive groves, all devoted to 
growing the grapes and olives that make Léoube’s award winning wines and olive oils.

Romain Ott
Romain Ott, the magic word in the world of wine and winemaking. Son of a winegrower and born of a family 
of winegrowers for four generations, he handles all the productions of Château Léoube. “Producing the best of 
what the earth can give with love and gratitude…” is Romain Ott’s philosophy, a “Philosophy of the Essence of 
Wine”, with the utmost respect for the product and traditions, in the subtle search for the healthiest and most 
balanced grapes possible, for the greatest quality and consistency.

2021 ROUGE DE LÉOUBE
ORGANIC RED WINE - AOC CÔTES DE PROVENCE

DRY | FRUITY | GOURMET

Blend
•	 Syrah, Cinsault, Cabernet Sauvignon, Gren-

ache

Viticulture
•	 Certified Organic
•	 Harvest and sorting by hand

Vinification
•	 Fermentation and maceration in stainless 

steel tanks for 3 to 4 weeks.
•	 Ageing in French oak casks for 12 months.

TASTING
•	 Glossy deep tones of garnet in the glass and 

exuding youthful freshness. 
•	 The nose is also very pleasant with notes of 

red and black berries. 
•	 Well-balanced and silk like palate repre-

senting bold purple fruits, giving way to light 
touches gentle spices, leading to along fruit 
driven finish.

PAIRING IDEAS
•	 Well paired with red meats, grilled dishes, cheese, and to accompany traditional and Mediterranean 

cuisine.

AGEING
•	 5 to 7 years

https://www.facebook.com/DreyfusAshbyWines
https://www.instagram.com/dreyfusashby/
https://www.linkedin.com/company/dreyfus-ashby/

