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DOMAINE TEMPIER

Region: Provence

Appellation: Bandol
Producer: Peyraud family

Founded: 1834
Website: www.domainetempier.com
Bandol is a small appellation on the Mediterranean, granted AOC status in 1941. For centuries it has produced some of the longest-lived wines in France, using primarily the Mourvèdre grape. Wines from the region have unique aromatic properties which many claim come from the dry Provençal herbs which cover the hillsides: thyme, savory, rosemary, wild mint, and fennel. 

Domaine Tempier’s rosé, considered by many to be the finest in France, is fuller and creamier on the palate and shows dimensions not often found in rosé. Perhaps the addition of young Mourvèdre is responsible, or the Peyraud’s allowance for the wine to follow its natural inclination and complete malolactic fermentation.

The Domaine also makes three single vineyard wines, two blended red wines, and, from time to time, a white wine. La Migoua  (single vineyard, 50% Mourvedre) perhaps displays the most power and richness.  La Tourtine has a higher percentage of Mourvedre (84%) and a firmer, more elegant structure. Cabassaou is the smallest  bottling, made from a small portion of the La Tourtine vineyard which is planted to 100% Mourvèdre, Tempier’s oldest vines. 

“Domaine Tempier Bandol: One of my favorite wines–a big, spicy red–Domaine Tempier’s Bandol bottles the herbaceous zest of Provence. It’s found on wine lists all over France and is always a good buy.”

                                                                                     Patricia Wells - Food Lover’s Guide to France

“It is impossible for me not to love the wines of Domaine Tempier. Once you have visited the Peyrauds in their 17th century house surrounded by perfectly tended vines, eaten Lulu’s garlicky food cooked over the charcoal, and drunk the wines in their cellar, it is clear that they love wine and they love people drinking wine.  Their dedication and belief in the beauty of the ancient Mourvèdre grape is positively convincing. I believe they have made truly great wines and will continue to do so.”    Alice Waters, Chez Panisse Restaurant
“Domaine Tempier today makes one of the finest red wines of Provence. Theirs is a wine that you can end up loving. In my personal cellar I own more bottles of Domaine Tempier’s bold-tasting, soulful red than any other single wine. It may not be rational; it is a love affair.”      Kermit Lynch, Adventures on the Wine Route

“Those of a scientific bent claim that it is impossible that the air of a countryside–the resinous scents of pine forests, the wild thyme, savory, rosemary, oregano, fennel and mints of the garrigue–can be reflected in the bouquet of a wine, that it is merely a poetic notion, the conceit of an illogical mind . . . Never mind. At the Peyrauds’ table, we find them there; wild berries, licorice, truffles, spices, violets and cherries turn up also.”





   Richard Olney

	Appellation:
	Varietal:
	
	
	Vine Age:

	Bandol Blanc
	58% Clairette, 19% Ugni Blanc, 19% Bourboulenc, 4% Marsanne
	4-70 years

	Bandol Rosé
	53% Mourvèdre, 28% Grenache, 16% Cinsault, 2% Carignan, 1% Syrah

	Bandol Rouge
	75% Mourvèdre, 14% Grenache, 8% Cinsault, 3% Carignan
	
	22 years

	Cuvée Spéciale
	90% Mourvèdre, 10% Grenache
	
	30 years

	Cuvée Migoua
	50% Mourvèdre, 28% Cinsault, 20% Grenache, 2% Syrah
	
	30 years

	Cuvée Tourtine
	84% Mourvèdre, 8% Grenache,  8% Cinsault
	
	33 years

	Cuvée Cabassaou
	100% Mourvèdre
	
	
	38 years

	
	
	
	
	

	
	The Domaine’s vineyard holdings span 75 acres, all argilo-calcarous soils.
	

	
	
	
	
	

	
	
	
	
	


KERMIT LYNCH WINE MERCHANT
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