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BANDOL ROUGE
Provence

Sources

Le Castelet, La Cadière d’Azur, Saint-Anne d’Evenos, Saint-Cyr-sur-Mer, Le Beausset

Varieties

Mainly Mourvèdre, Grenache, Cinsault.

Blend

Bandol which, like all our Crus, is based on a several terroirs blend of the appellation. Thus, the deep wines from
Chemin de l’argile are associated to the limestone scree of Saint Cyr. At the Far East, in Sainte Anne d’Evenos – the
coolest area which most benefits from the maritime air inlet – we have selected a wine which brings freshness and
distinction.

Bandol and Mourvedre are always linked: this grape variety finds its finest expression in that region. The outstanding
fullness of its ripe and deep tanins is balanced by Grenache softness and the spellbinding fruit of the wines from of the
very old vines of Cinsault.

Maturing

20 months in foudre
6 months in neutral concrete vat

Tasting

Crunchy and complex, rich, full and ripe but also precise and extremely elegant. With no doubt, it is the wine for several
decades.
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MILLÉSIME 2011
2011 will be the landmark for red wines in Bandol. The kind of vintages that build the legend in the mind of all the wine
lovers: 1961 in Bordeaux, 1959 in Burgundy, 1996 in Champagne…there will 2011 in Bandol. As for most of the
Mediterranean “croissant”, 2011 is the vintage for the late ripening grapes, so is Mourvèdre of course.

Winter, rather cold and humid was followed by a warm and sunny spring which favored a dynamic vine cycle leading to
an early flowering in some areas. At the beginning of July, summer was still awaited. Temperatures are lower than usual
whilst the scattered rainfalls happened to be useful and rebuilt the water reserves to prepare the vines for a very warm
and sunny August. In spite of some short rainy phases at the end of August, this great sunny period extended for several
weeks in September and boosted the Mourvèdre ripening in perfect conditions.

The berry quality was wonderful with a unique sugar level and, as soon as in the vats, showing perfect balances, the first
step of the best vintages.

REVUES DE PRESSE
Robert Parker’s Wine Advocate (Jeb Dunnuck) / Bandol 2011 - 2014-04-30

90/100
The 2011 Bandol is an outstanding effort that gives up ripe black fruits, ground pepper, earth and
leather nuances to go with a structured, savory, medium-bodied feel on the palate. Give it another
year and enjoy it through 2021.

This was a superb lineup from Gregory Hecht and Francois Bannier. The wines show distinctive
personalities as well as solid underlying structures. They also represent excellent values.

Wine Spectator / Bandol 2011 - 2015-08-27

92/100
Dark and vinous, with a big core of warmed red and black currant confiture, laced with alder, bay
and tobacco details, backed by a loamy echo through the finish. Despite the surfeit of bass notes,
the fruit sings purely all the way through. Best from 2017 through 2024. Tasted twice, with
consistent notes.. –JM
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