
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.

SPARKLING LOVE BY LÉOUBE BLANC
ORGANIC WINE - BRUT BLANC SPARKLING WINE

Blend
• 100% Rolle

Viticulture
• Certified Organic

Vinification
• Still blanc base wine created by direct press 

and alcoholic fermentation in thermoregulated 
stainless steel tanks.

• Second fermentation (in closed tank) with  
added fresh organic blanc must in order to  
preserve all its freshness and roundness.

• Charmat method.

TASTING
• With a fresh and exotic nose, the first  

impressions in mouth are marked by a  
suppleness and freshness which lasts  
throughout the tasting.

• The roundness of dried fruits explodes in the 
mouth with a slightly sour finish.

PAIRING IDEAS
• This sparkling blanc with fine bubbles is perfect for a festive aperitif. 
• It will go wonderfully with appetizers and Provençal mezzes.

AGEING
• 1 to 2 years


