
 

 

 

Domaine Le Novi 

Côté Levant Rosé AOP Luberon 
 

 

 

 

 

Domaine Le Novi, Romain Dol 

Cpgne Le Plan Plus loin, Route de Cabrières d’Aigues 84240 La Tour d’Aigues 

+33 6 22 07 90 60 / romain_dol@yahoo.fr 

GPS : N 43.73479° E 05.51098° 

 

History : The wine estate, covering around 30 hectares, sits on the very first hills of the 

Luberon highlands near Bonde pond, the only natural body of water in the region. The 

exceptional richness of our wines is born from the wide variety of Oligocene soils that 

lies in the heart of the region. Containing marls, limestones, sandstones and sandy clays 

(safres), this soil contains the traits of pure history, maintained intact and raw, where 

one can still find ancient fossils. Le Novi wines are nourished as well through this 

history. 

 

The specificity of our wine originates from the unique climate surrounding the estate. 

Thanks to its location and the surrounding topography, the estate receives a rare 

mixture of Mediterranean influences along with Luberon highlands traits, resulting in 

tough and extremely cold winters balanced by intensely warm and hot summers. This 

wide range of temperatures induces a longer vegetative cycle in our grapes - harvests 

have oftentimes finished even twenty days later than surrounding appellations - 

enabling them to slowly and smoothly mature until reaching the perfect state at 

harvest time. 

 

Our philosophy is to raise our wines to the highest standards and in the best way. We 

genuinely and mindfully care for our vineyard every single day and work without any 

fertilizers or herbicides. We are committed to ensuring that quality comes first and 

foremost from vineyard. All of our practices are thoroughly thought through in order to 

extract the best out of our soil. We promote a sustainable agriculture, and are careful 

and respectful of the environment. Hence, Le Novi is now certificated as Organic 

Agriculture. 

 

Blend : 45% Grenache Noir/ 20 % Vermentino/ 20% Syrah/15 % Cinsault 

 

Yield: 49 hl/ha 

 

Wine process:  

Directly press, grapes co-fermentation at low temperature. 

Aged in tank with fine lees. 

 

Wine Tasting :  

bright salmon color. To the nose, intense peach, strawberry notes with mineral tones. 

Refreshing taste, citrus and red berries fragrances, mineral exit. 

 

 
Alcohol level : 12,81 % Vol. 

Total Acidity: 3,79 g (H2SO4)/L. 
Residual Sugar:. < 0,8 g/L. 


