~LEOUBE
r A CHATEAU IN PROVENCE

f This is the philosophy of the owners of Domaine de Léoube, one of the most beautiful protected sites in
Europe and home to Chateau Léoube: “We believe in strengthening the land's biodiversity and natural

+ ORGANIC WINE IN PROVENCE B jococes 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 01T

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 Chateau Léoube. “Produc-

ing the best of what the earth can give with love and gratitude...” is Romain Ott's philosophy, v

a “Philosophy of the Essence of Wine”, with the utmost respect for the product and traditions, AE’ ,:'*—-‘-( e
in the subtle search for the healthiest and most balanced grapes possible, for the greatest il
quality and consistency. A

2025 LOVE BY LEOUBE

ORGANIC ROSE WINE - AOC COTES DE PROVENCE
/ CONVIVIAL | FRUITY | FESTIVE

With a name that embodies the spirit of sharing, the
Love by Léoube range was created especially for
v celebrating. True to the estate’s convivial philosophy,
these wines are the perfect companion for every occasion.
With complex, aromatic characteristics, the rich, fruity and
vibrant nature of the Love byl éoube wines leave a lasting
impression of elegance and passion.

BLEND:
»  GRENACHE, CINSAULT, SYRAH & MOURVEDRE

VITICULTURE:
e Certified Organic

VINIFICATION:
«  Direct press and fermentation in temperature-controlled stainless steel tanks.

TASTING:
e |ts pale, bright hue with rose-orange reflections reveals an
aromatic and intense nose.
e Round and fresh attack evolving into a light palate with
aromas of fresh fruits and citrus.
e A touch ofacidity graces the finish, elegantly extending the
persistence of the fruity flavors.

PAIRING IDEAS:
e |deal as an aperitif, with antipasti, chicken, grilled vegetables,
mixed salads and Mediterranean cuisine.

AGEING:
e Tto2years
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https://www.facebook.com/DreyfusAshbyWines
https://www.instagram.com/dreyfusashby/
https://www.linkedin.com/company/dreyfus-ashby/

