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COLLIOURE
Adeodat

Domaine Augustin is the last born of the House Parcé Frères in Banyuls. This is Augustin, the son of Marc 
Parcé, owner of the House, who decided in 2014 to create his own vineyard within Collioure protected 
denomination. Domaine Augustin has 20 acres split into 10 parcels owned by Parcé familly for generations,
«according to my research , no less than 300 years », report to Augustin’s grandfather. The vines are located 
in Banyuls, on Pyrénnées foothills, near the Spanish border, between 10 and 400 meters above sea level and 
they all are on schist soil. The estaste is 8 hectares.

VINEYARD :  The old vines are planted following a high 
density system and we can find several type of grapes in 
the same parcel

LOCATION : Near Banyuls, between 10 and 130 meters in 
altitude

SOIL : Black schist

EXPOSURE : North East to keep as much coolness as 
possible on these steep slopes

HARVEST : Low volume harvested by hand

VINIFICATION : Long maceration period and grape-stomping (also known as «pigeage»)

MATURATION : Ageing in oak barrel for 18 months

Light garnet color

Fruity, redcurrant, kirsh, 
raspberry aromas

Fine, fresh, medium bodied 

DOMAINE AUGUSTIN

TERROIR

WINEMAKING

TASTING NOTES FOOD PAIRING

80% Grenache
10% Carignan

10% Mourvèdre

62°F
17°C 2-7 years  40 years 

old 35 hl/ha

Honey glazed pork

Rosemary & garlic roast lamb

Sheep  milk cheese
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