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Sunny lim
estone hillsides near the sea  

are ideally suited to noble M
ourvèdre,  

m
aking B

andol P
rovence’s undisputed cham

pion  
for com

plex, structured reds—
and rosés.

O
nly 30 hectares of vines  

m
ake up this A

lpine annex  
of C

ôtes de P
rovence.  

C
los Saint-Joseph is the  

only dom
aine to  

bottle here.

B
attered by the m

istral,  
the sm

all A
lpilles region is  

a hotbed of organic farm
ing.  

D
om

inique H
auvette is a  

pioneer here, having practiced  
biodynam

ic viticulture and  
natural w

inem
aking for  

m
ore than tw

enty years.
Th

e extensive  
C

ôtes de P
rovence A
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features a w

ide range of terroirs.  
Th

e seaside vineyards responsible  
for C

los Sainte M
agdeleine’s rosé  

are not unlike those of nearby C
assis,  

w
here the w

inery is located.
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P
  erhaps no region is more closely aligned with the history of 
  KLWM than Provence. Richard Olney, an ex-pat food and wine 
writer, lived in Provence and introduced Kermit to the region’s great 

producers, most importantly Domaine Tempier of Bandol. Tempier and 
Clos Sainte Magdeleine of Cassis, another domaine featured here, rep-
resent two of our longest-standing imports; both relationships date back 
to the late 1970s. Also, since the 1980s, Kermit has spent half of each 
year at his home in a small town just outside of Bandol, giving him an 
intimate look at the development of Provençal wine over several decades. 
Each bottle in this month’s shipment is here because of his passion for, 
and deep attachment to, this beautiful and generous land.

The grapevine is believed to have first arrived in France via Provence, 
landing in the modern-day port city of Marseille via Greek settlers in 
600 BC. Throughout the centuries—from the Greeks to the Roman 
period and on to modern day—viticulture has played a key role in the 
region’s economy and culture, as the inhospitably dry, rocky terrain that 
dominates southern France cannot support many other forms of agri-
culture. The influence of terroir on Provençal wines goes well beyond 
soil: the herbs from the pervasive scrubland, called garrigue, as well as 
the mistral—an infamous drying wind from the northwest that helps 
keep the vines free of disease—play a significant role in the final quality 
of the grapes. The seemingly ever-present sun and cooling saline breezes 
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from the Mediterranean also lend a hand in creating a long growing 
season that results in ripe grapes saturated with local flavor.

Rosé is arguably the most well known type of wine from Provence, 
accounting for 85% of production. These dry, herbaceous thirst-
quenchers are ideal for apéritif hour, yet their versatility at table  
makes them suitable for any and all occasions. Pink wine’s astronomical 
rise in popularity in recent years should not overshadow the region’s his-
torically acclaimed reds, also made from blends of Mourvèdre, Grenache, 
and Cinsault. From top appellations—namely Bandol—these rouges 
possess a deep, earthy complexity with a capacity for long-term aging. 
Provence’s rare whites, typically crafted from Clairette, Bourboulenc, 
Ugni Blanc, Marsanne, and Rolle, combine rich, sun-ripened fruit with 
stimulating minerality, brilliantly complementing locally caught seafood.

Countless visitors are drawn to Provence each year to witness its nat-
ural assets: the sparkling blue Mediterranean and its rocky coastline, the 
rugged hills of the interior covered with aromatic herbs, and, of course, 
an enticing climate defined by long hours of sunshine and expansive blue 
skies purified by the ruthless mistral. These very attributes are what 
make Provençal wines so unique. The six bottles featured here express 
the region’s broad range of styles across its various terroirs, interpreted 
by some of its most skillful vignerons—that’s unparalleled character  
and a whole lotta soul in each glass.   —anthony lynch 














