Four Hectares of Nectar

OLD VINES

HAND CRAFTED

ROUSSILLON

DOMAINE OF THE BEE

What is it about the area around Maury, in France’s
beautiful Roussillon, that attracts so many dreamers?
Domaine of the Bee started as one of Justin’s crazy ideas,
when he and Amanda were on holiday in late 2003, and
stumbled across the ancient winemaking village in a
stunning valley, in the foothills of the Pyrenees.
This seemed like the perfect place to fulfil a long-held dream
to make his own wine.
The ancient vines here grow grapes of rare distinction with
roots searching deep in the fragmented slate soils for any
moisture they can find.
Each gnarled old vine produces so few grapes that local
growers are turning their backs on a life of toil amid the
vines in search of an easier life.
So the obvious thing for Justin and Amanda to do, was to
enlist the help of their friend Philippe Sacerdot, and buy
a tiny patch of vines. Even though they all live in London.
And had full-time jobs.

Luckily, Justin is a Master of Wine, with more than
twenty years’ experience of wine buying, education, and
winemaking in four different countries. He and Amanda
spend as much time as they can in Roussillon to ensure
their tiny production of Bee is the best it can be.
The first vintage was released in 2007, since then it has built
up a loyal following, and has received glowing reviews from
experts and customers alike.
“.... bring out your
killer cheese at the
end of the meal,
and wine like this
is nirvana!”
Hugh Johnson

“I absolutely loved it!”
Jancis Robinson MW

“Joyfully intense,
rich, fruity,
tongue-spanking
wine....”
Olly Smith

Domaine of the Bee is available to buy from our website shop,
via the Wine Club and through selected retailers.
Wine Club Members are guaranteed an annual allocation of our
wine, get 20% off normal shop prices, receive members’ only
events invitations, and have priority access to special bottlings.
For details on how to become a Bee Wine Club member,
visit our website – www.domaineofthebee.com

THE VINEYARDS
Low yields, high rewards

Just four hectares make up Domaine of the Bee,
spread across three glorious plots deep in Cathar
Country in Southern France.
The vineyards are on steep slopes packed with seriously
gnarled vines between 60-100 years old.
La Coume de Roy is the oldest site and sits on black
schist, here it’s mostly Grenache Noir, with some
Carignan, Grenache Gris and the odd white variety.
The schist here gives the Grenache a deep, brooding,
dark, chocolatey nature.
There’s a rare seam of limestone running along the
Bac de Genievres, this is 1.2ha of pure Grenache
Noir, bringing a spark of ‘minerality’ and freshness
to the blends.
Whereas the miniscule 1 ha at La Roque is ancient
Carignan vines, which produce fantastic blackberryladen, deep, rich fruity wine of rare intensity.

THE WINES

At Domaine of the Bee, we make between 2,500 to
5,000 bottles year.
Since we are in the hottest and driest part of France, the
grapes ripen very well, and the wine is deeply coloured and
full-bodied in style. Our grapes are hand-picked, carefully
selected and fermented in small batches, before being aged
in a mix of new and used French oak.
The main wine is simply called ‘Domaine of the Bee’, and
it’s been produced every year since 2007. The blend varies
a little from year to year, but it is a Grenache / Carignan
blend, aged in oak barrels for just over a year.

In 2009 we hand-bottled a single barrel of our best wine,
and called it ‘Les Genoux’ (French for ‘The Knees’).
Les Genoux is a ‘field blend’ – a mixture of different grape
varieties that all grow together in this pre WW1 vineyard.
It is only made in exceptional years, representing the very
best wine we can make.
From time to time, we have also been known to make a crisp
refreshing white wine, from local white grapes, Grenache Gris
and Grenache Blanc, called ‘Field of the Bee’.

THE LANGUEDOC ROUSSILLON REGION

Maury, home of
Domaine of the Bee

66460 Maury France
www.domaineofthebee.com
worker@domaineofthebee.com

Domaineofthebee

@TheBeesKneesUK

