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Situated in Malepère, the most westerly region of the 
Languedoc, Château Guilhem was built in 1791. Then the 
property of the Marquis de Auberjon, it was bought by the 
Guilhem family in 1878. Bertrand is the fifth generation of 
his family to run the estate.

The thirty-five hectares of vineyards are planted mainly 
to Bordeaux varieties— Cabernets Sauvignon and Franc, 
Merlot, and Sauvignon Blanc— with some Chardonnay. 
There are some plantings of Grenache and Cinsault as well, 
that are used entirely for the rosé. Despite the vineyards’ 
proximity to the Mediterranean, the climate here actually 
sees quite a bit of influence from the Atlantic; in addition, 
the soil here is atypical of the rest of the region, with a high 
proportion of calcareous sandstones. These stones help the 
soils to retain moisture over the winter so that the vines can 
flourish in the summer. The grapes are grown organically, 
with some biodynamic parcels as well, out of respect for 
both the vines and for the people who work them.

The cellar was built in the late nineteenth century; old casks 
and concrete tanks stand next to modern stainless steel 
vats. Bertrand pulls both from older traditions and modern 
ideas in order to produce fresh, aromatic wines.

Rosé “Pot de Vin” 12/750ml

50% Grenache 50% Cinsault. Direct press, 
stainless steel tank fermented. Certified Organic, 
Practicing Vegan. A medium-pale rose with zesty 
fresh strawberries in the nose, a round & dynamic 
mouthfeel and lasting, refreshing red fruits through 
the finish. Essentially, the perfect bistro wine.

Technical Specifications

Product Type: Rosé Wine

Varietal: Grenache and Cinsault

Farming Type: Certified Organic
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