
Tracing its roots back to 1896, Domaines Ott wines represent the best of Provence: beauty, heri-
tage, and unsurpassed character.  Today, fourth-generation winemaker Jean-François Ott manages 
the three estates, totaling over 500 acres of vineyards, to produce wines of two appellations: Côtes 
de Provence and Bandol. 

Gentle, sustainable, organic winegrowing and winemaking practices have always been utilized on 
the estates. In keeping with an ethos based on craftsmanship and a bespoke approach, the family 
uses biodynamic-inspired practices that go well beyond the requirements of the specifications in 
force—a nod to founder Marcel Ott’s enduring legacy.
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CERTIFIED ORGANIC SINCE THE 2022 VINTAGE

Château de Selle 
Côtes de Provence 
Rosé 2025

Château de Selle was the first 
estate acquired by Marcel Ott, 
in 1912. It is located in Taradeau, 
on the high limestone hills in 
the heart of the Var countryside. 
This very fine rosé, from the arid 
soils of the limestone hills, reveals 
all the mineral freshness of its 

terroir. It is an elegant rosé that strikes a 
subtle balance between texture and finesse 
with a very expressive fruit, chalky, miner-
al finish, set off by a subtle hint of white 
pepper.

Varietals: 57% Grenache, 32% Cinsault, 
8% Mourvedre, 3% Syrah

Clos Mireille 
Côtes de Provence 
Rosé 2025

In 1936, Marcel Ott fell in love 
with a very old property in La 
Londe Les Maures, not far 
from the Mediterranean coast, 
known as Clos Mireille. With 
its lovely, bright personality, the 
Clos Mireille Rosé is a reflection 
of its coastal terroir facing the 

Mediterranean Sea. The sea spray, the dry 
air in the hills and the abundant sunshine, 
combined with the limestone-free saline 
soil, create a wine with a unique and elegant 
character.

Château Romassan 
Bandol Rosé 2025

Acquired by the Ott family 
in 1956, Château Romassan 
sits tucked away between the 
Sainte-Baume massif and the 
shores of the Mediterranean, in 
the commune of Le Castellet. 
Mourvèdre, the majority grape 
variety in this blend, comes into 

its own here like no place else, providing 
solidity, structure and excellent cellar-age-
ing potential. It is complemented by the 
deep vinosity of Grenache and the softness 
of Cinsault.

Varietals: 70% Grenache, 
22% Cinsault, 8% Rolle

Varietals: 55% Mourvedre, 
25% Grenache, 20% Cinsault
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92PTS   | A concentrated version 
that’s more about savory depth than ripe fruit, this 
offers salty, leesy richness behind its light notes of 
melon and citrus, filigreed with heather, dried hay 
and herbs. Silky and glossy in feel, with great en-
ergy despite its density. A beautiful, complex style 
that walks the tightrope of power and refinement. 
Mourvèdre, Cinsault and Grenache. Drink now 
through 2030.

91PTS   | Not your typical Côtes 
de Provence rosé, this offers real power and weight, 
with a round, plush core of red berries and pink 
grapefruit invigorated by a tangy jolt of acidity. The 
briny finish stretches on and on. Grenache, Cinsault 
and Syrah. Drink now through 2029.

91PTS  | Translucent yet far from 
delicate, with creamy richness behind its distinctive 
range of heather, preserved lemon, fresh-cut chive 
and chamomile notes, all built upon a saline-washed 
mineral bed. Caressing in feel, with a beam of salty, 
juicy acidity cutting through. The finish is harmoni-
ous and long. A serious rosé. Grenache, Cinsault, 
Syrah and Mourvèdre. Drink now through 2028.
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