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Overview

Domaines Ott was founded in 1912 by Alsatian engineer Marcel Ott. Today, the wineries are owned and
managed by Champagne Louis Roederer, producing some of the world’s most prestigious wines. These
wines are made at three distinctively different estates: Chateau Romassan (Bandol), Clos Mireille and Chateau
de Selle (both Cétes de Provence).

Ellttoile reveals the identity of these three Provendal terroirs whilst accentuating their elegance, tension and
incredible spirit:

e The schist terroir at Clos Mireille is reflected in the delectable saline character of this cuvée

e The limestone soils at Chateau de Selle give this wine its finesse )

e The calcareous sandstone and sandy marl soils at Chateau Romassan imbue Etoile with structure and
power

Tasting Notes

A very Provendal rosel?, very Ott in style yet with its own unique perfection, its own distinctive character. A
winemaker’s wine, it explores an unexpected and exciting side of Provence.

The wine as a crystal-clear appearance tinged with pink mother-of-pearl. The captivating first nose is
suggestive of grapefruit and vanilla. It then opens up with a lovely lemony and mineral freshness and an
explosion of citrus and exotic fruit aromas. The complex ensemble is lifted by touches of wild peach,
raspberries and mimosa. The wine is silky, luscious and tangy on entry to the palate, then becomes fuller,
fatter and rounder with hints of mango and passion fruit. Its freshness, underpinned by the zesty character of
lime and mandarin peel, leads to a saline finish with a subtle peppery persistence.

Harvest Notes

2020 was another year characterised by particularly mild annual temperatures. The average 800mm of rainfall
was concentrated mainly from October to March. After a very mild winter, budburst was observed in the first
fortnight of March. The mild weather at the end of May ensured that the flowering went off perfectly. The
emergence of the clusters was uniform in all the vineyards. June brought long hot days. Due to the healthy
conditions, we decided to stop our natural treatments, as well as the ploughing work, to prevent any stress to
the vines, which continued along their life cycle, accompanied by hot summer days. Harvest began on August
12th to ensure that the 2020 vintage would have perfect balance and freshness.

TECHNICAL INFORMATION

Varietals: 80% Grenache & 20% Mourvelldre
Aging: 25% aged in spherical ceramic vats to accentuate the purity of the fruit




