
Porquerolles, an island. Cast off the ordinary. Even ashore, sea is always present, as the freshness of the spray forms a blissful union 
with the scents of the pine grove. The historic vineyard is bathed in light and derives its distinctive taste from the glistening crust of 
the thousand-year-old shales, on which the tender night sprinkles dew drops. Now owned by CHANEL, Domaine de l’Ile produces wine 
formed by island soil, loving sun and invigorating wind.

A PRESERVED NATURAL SPACE
The island of Porquerolles and the sea surrounding it are 
protected, listed areas. Lying in the heart of a protected 
national park, Domaine de l’Ile follows agro-ecological 
initiatives and preserves biodiversity. Thanks to  Sébastien 
Le Ber’s hard work, in 2015 the vineyards were certified 
organic. And in 2019, after many fulfilling years as a 
wine producer, Sébastien is entrusting this heritage to 
CHANEL, thereby opening a new chapter in the story of 
Domaine de l’Ile.

THE ISLAND EXPRESSION OF THE FINE WINES FROM PROVENCE

UNIQUE TERROIR
The vineyards were some of the first in the region to be 
classified as Côtes de Provence, due to the quality of the wine 
produced. Vines grow on orogenic schist bedrock and clay 
soils, under a warm Mediterranean climate with fresh saline 
winds. Fragrant flora including pine and eucalyptus frame 
the parcels, revealing their presence  through delicate wine 
aromatics.

Climate: Dry, moderated by marine influence
Soil: Shale source rock, clay
Density: ~1,619 plants per acre
Varieties Planted: 26% Syrah, 24% Grenache, 18% Rolle, 
15% Mourvèdre, 12% Cinsault,
5% Tibouren

domainedelile.com

A FAMILY AND AN ISLAND
François-Joseph Fournier bought the island as a wedding gift 
for his beautiful young wife, Sylvia. He spent his life dedicated 
to turning the island into a paradise. Over the years, it passed 
down to their great grandson, Sébastien Le Ber.



ACCLAIM

92  POINTS |  Vinous

“The 2022 Rose is beautifully textured and 
expansive, with notable radiant intensity 
running through a core of red berry and blood 
orange fruit. Sweet floral and mineral accents 
bring it all together on the resonant finish. 
Delicious.”

-Antonio Galloni, May 2023

ITEM #:

PRICING:

2022 ROSÉ
Composition
27% Grenache, 26% Cinsault, 22% Syrah
20% Mourvèdre, 5% Tibouren

Tasting Notes
The 2022 Rosé exudes scents of melon and tropical fruit, 
in a bouquet with sweet notes. In this smooth, melt-in-the-
mouth vintage, a zing of acidity appears only at the finish, 
underscoring the firmness and balance of this delightful 
vintage. This slightly bitter touch shows through as a sign of 
delicious complexity. This exotic, indulgent wine conjures up 
luxurious oriental gardens dripping with peaches, apricots 
and pomelos.

CONTACT:

A CHANEL owned winery. Imported to the United States exclusively by St. Supéry Estate Vineyards & Winery.

AN IDYLLIC GROWING LOCATION

The island of Porquerolles sits just a couple of miles off the coast 
of Provence, located about 50 miles southeast of Marseilles. The 
largest and most westerly of the three Îles d’ Hyères, it has an 
area of about 4.84 square miles.

Our vineyard plantings are almost equally split between the 
west and east sides of the island, with just over 27 acres in the 
Bréganconnet area and almost 28.5 in the Notre Dame area.

LIMITED QUANTITIES
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