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MAISON DE LA RÉGION LANGUEDOC-ROUSSILLON  
MISSION & FUNCTION 

 
The role of the Maisons de la Région Languedoc-Roussillon is to 
liaise between local and foreign businesses to facilitate the region’s 
access to export markets. The Maisons provide assistance in 
business development so that regional businesses can grow and 
expand, while spreading the influence of France’s second-fastest 
growing industrial center, Languedoc-Roussillon.  
 
The Maisons de la Région Languedoc-Roussillon are the foundation 
of Sud de France Développement, the agency representing the 
interests of the Region’s producers and entrepreneurs in export 
markets. Created under the direction of the Regional Council, the 
Maisons represent an investment made by the Region to commit 
fully to the economic development of all its companies and 
constituents.  
 
Each Maison serves as a showroom for the wines and fine 
agricultural and culinary products of Sud de France. The Maisons 
provide windows to the products of the region for trade 
professionals and consumers alike.  
 
In addition to this important function, the Maisons:  

- Serve as “base camps” in foreign countries, to receive visiting 
producers and entrepreneurs interested in entering the 
foreign market,  

- Monitor foreign economies, specifically attuned to the four 
sectors represented by Sud de France Développement (wine, 
agricultural-culinary, multi-industrial, Tourism),  

- Provide spokespeople for the producers and companies of 
Languedoc-Roussillon,  

- Facilitate contact with importers, distributors, partners, etc.  
- Present a coherent message for the Sud de France brand and 

individual producers to the press and respective industries.  
 
Maison de la Région Languedoc-Roussillon New York Branch 
10 East 53rd Street, New York, NY 10022  
t. +1 646 688 7170 | f. +1 646 688 7165  
contactny@suddefrance-dvpt.com  
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THE SUD DE FRANCE BRAND 
 
In the past two decades, there have been dramatic 
improvements in the quality of wines and agricultural products 
from the Languedoc-Roussillon, and the range of options is 
extensive.  
 
Created and championed by the Languedoc-Roussillon region, 
Sud de France is an umbrella brand that brings together the 
very best food and wines from the south of France, in a way 
that is easy for consumers around the world to identify and 
understand.  
 
Consumers often find the extensive array of French wines 
available on the market confusing, and the Variety of wines 
from the Languedoc-Roussillon (one of the world’s most varied 
wine regions) equally difficult to decipher.  
 
Sud de France provides a clearly defined identity for a 
sometimes overwhelming category of wines. Literally 
translating to “South of France,” Sud de France represents the 
Mediterranean lifestyle, with a commitment to quality at a 
reasonable price, respect for tradition, and innovation. 
 
Grouped together under this umbrella brand are some 30 AOP 
(Appellation d’Origine Protégée) wines, plus an extensive 
selection of Vin de Pays and Variety wines, including red, 
white, rosé, sparkling, and Vins Doux Naturels (Fortified Sweet 
Wines), ranging in price from about $8 to $30 a bottle. 
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GENERAL INTRODUCTION TO THE 

ROUSSILLON VINEYARDS 

The Pyrénées-Orientales region is the ninth largest producer of 
wine in France, with 2% of national production by volume. It 
produces 80% of the Vins Doux Naturels (Fortified Sweet 
Wines) in France.  
 
The Roussillon produces dry, still wines and Vins Doux 
Naturels. With 14 AOCs/AOPs from 15 different varietals and 3 
IGPs, there is a wealth of different Roussillon wines, each with 
its own character.  
 
For dry wines, the AOCs/AOPs are:  

 Collioure (white, rosé, red)  
 Côtes du Roussillon (white, rosé, red) and Côtes du 

Roussillon les Aspres (exclusively red)  
Côtes du Roussillon Villages (red), along with 4 specific 
wines identified by the name of the town:  

• Côtes du Roussillon Villages Caramany  
• Côtes du Roussillon Villages Latour de France  
• Côtes du Roussillon Villages Lesquerde  
• Côtes du Roussillon Villages Tautavel  

 Maury Sec (red) 
 

The VDP/IGPs are : 
 Côtes Catalanes (white, rosé, red and Rancio) 
 Côte Vermeille (white, rosé, red and Rancio) 
 Not forgetting the IGP d’Oc (white, rosé, red) 

 
For Vins Doux Naturels (Fortified Sweet Wines), the 
AOCs/AOPs are:  

 Rivesaltes (Ambré, Tuilé, Grenat, Rosé)  
 Maury (Ambré, Tuilé, Blanc, Grenat)  
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 Banyuls (Amber and tawny colored, white, Rosé, 
Rimage)  

 Banyuls Grand Cru (tawny colored)  
- Muscat de Rivesaltes (white) NB: Ambré and 
4ÕÉÌï ×ÉÎÅÓ ÍÁÙ ÕÓÅ ÔÈÅ Ȱ(ÏÒÓ Äȭ!ÇÅȱ and/or 
Ȱ2ÁÎÃÉÏȱ denotation when they are aged for five 
years or more 

 
14 AOCs/AOPs and 15 varietals:  
External signs of the wealth of wines  
In the Roussillon, vines, which still covered an area of around 
70,000 hectares in the 1960s, now only cover 24,300 hectares, 
71 % of which are classified into AOCs/AOPs.  
 
Roussillon vines have a maximum average yield of 31 hl/ha. By 
way of comparison, the average yield of all French AOC/AOP 
vines is 60 hl/ha. The total average production is 707,922 
hectoliters per year, of which 166,153 hl of which is Vins Doux 
Naturels and 236,811 hl of which is the appellations Maury, 
Collioure, Côtes du Roussillon and Côtes du Roussilllon 
Villages.  About 254,377 hl is made into VDP/IGP wines. 
 
The AOC/AOP Vins Doux Naturels (Fortified Sweet Wines) are 
made from a limited range of distinguished varietals: Grenache, 
Macabeu, Malvoisie du Roussillon, Muscat. The AOC/AOP Dry 
Wines use Grenache, Carignan Noir, Syrah, Mourvèdre, 
Cinsault, Lladoner Pelut, Macabeu, Malvoisie du Roussillon, 
Roussanne, Marsanne and Vermentino.  

 
A society of small wine growers  
Vine growing is essentially done by family businesses. 
Roussillon has around 2,500 wine growers, 2,160 of which are 
full-time owners and growers. The vineyards are small, 
averaging nine hectares in size, and 90% of them are managed 
by their owners.  
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The cooperative movement, which began early in 1907, spread 
a great deal between the two wars; today, nearly every 
winegrowing village has its cooperative cellar.  The Pyrénées-
Orientales currently has around 24 winemaking cooperatives, 
responsible for 75% of wine production. The other 25% is 
produced by 380 private cellars and around 100 merchants 
who are selling Roussillon wines (two of them represent more 
than 80% of volumes).  
 
Varied terroirs  
Roussillon is like an amphitheater, dominated by heights that 
are often difficult to cross, separating it from the neighboring 
provinces. Geologically speaking, Roussillon is a rugged area 
that underwent drastic changes during the tertiary and 
quaternary periods.  
 
After the Pyrenees rose up, the Southern and Northern parts of 
the Pyrénées-Orientales developed in very different ways. As a 
direct consequence of these many changes, the variety of soils 
and subsoils mean that there are some fascinating geological 
walks, as each main area is divided into many terroirs with 
very distinct characters, some of which are recognized by an 
individual AOC/AOP.  
 
 

 

Conseil Interprofessionnel des Vins du Roussillon 

19 avenue de Grande-Bretagne BP 649  

F-66006 PERPIGNAN Cedex 

Tel : +33 (0)4 68 51 21 22 - Fax : +33 (0)4 68 34 88 88 

E-mail : export1@vins-du-roussillon.com  

Site : www.vinsduroussillon.com 
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MAP OF ROUSSILLON’S 
APPELATIONS 

 

Dry Wines 

 

Vins Doux Naturels 
(Fortified Sweet Wines)  
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DOMAINE LAURIGA 

 
Traverse de Ponteilla 

66300 Thuir 
FRANCE 

T: +33 (0)4 68 53 26 73 
info@lauriga.com 
www.lauriga.com 

Contact: Jacqueline Clar 
           
Present:  JACQUELINE CLAR 

 
 
The wines:  
 
1. IGP Côtes Catalanes, Merlot 2011, red 
2. IGP Côtes Catalanes, Mas Les Arts 2011, red  
3. AOP Côtes du Roussillon, Le Cadet de Lauriga 2012, 

red 
4. AOP Côtes du Roussillon, La Coumette 2011, red 
5. AOP Côtes du Roussillon, Cuvée Bastien 2011, red 
6. AOP Côtes du Roussillon, Cuvée Jean 2011, red 
7. AOP Côtes du Roussillon, Cuvée Prestige René Clar 

2010, red 
8. AOP Muscat de Rivesaltes 2012, white 
9. AOP Rivesaltes Ambré, Hors d’Age, white 
10. AOP Rivesaltes Grenat 2012, red 

 
 
 

http://www.lauriga.com/
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CHÂTEAU DE L’OU 

 
Route de Villeneuve D8 

66200 Montescot  
FRANCE   

T: +33 (0)4 68 54 68 67 
chateaudelou66@orange.fr 

www.chateau-de-lou.fr 
Contact: Phillipe Bourrier 

 
Present: SEVERINE BOURRIER 

 
 
The wines:  
 
1. AOP Côtes du Roussillon 2012, red 
2. IGP Côtes Catalanes, I Love L’Ou 2012, red 
3. IGP Côtes Catalanes, Infiniment de l’Ou 2011, white 
4. IGP Côtes Catalanes, Infiniment de l’Ou 2011, red 
5. IGP Côtes Catalanes, Secret de Schistes 2011, red 

 
Certified Organic  

mailto:chateaudelou66@orange.fr
http://www.chateau-de-lou.fr/
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CLOS DES VINS D’AMOUR 

 
3 Route de Lesquerde  

66460 Maury  
FRANCE   

T: +33 (0)6 09 52 21 80 
maury@closdesvinsdamour.fr 

www.closdesvinsdamour.fr 
Contacts: Nicolas & Christine Dornier 

 
Present: MATHIS GOUJON 

 
 
The wines:  
 
1. AOP Côtes du Roussillon, Idylle 2012, white 
2. AOP Côtes du Roussillon, Flirt 2012, rosé 
3. IGP Côtes Catalanes, Carignan en famille 2011, red 
4. IGP Côtes Catalanes, Passion Grenache 2011, red 
5. AOP Maury sec, 1+1 = 3 2011, red 
6. AOP Côtes du Roussillon Villages, Un Baiser 2009, 

red 
7. AOP Maury, Alcôve 2010, red 

 
Certified Organic 
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CLOS SAINT GEORGES 

 
66300 Trouillas  

FRANCE   
T: +33 (0)4 68 21 61 46 

clortal@wanadoo.fr 
www.clos-saint-georges.fr 

Contact: Claude Ortal 
 

Present: CLAUDE ORTAL 
 

 
The wines:  
 
1. AOP Côtes du Roussillon, Cuvée de Claude 2010, 

rosé 
2. AOP Côtes du Roussillon, Cuvée Chevalière du Clos 

2008, red 
3. AOP Côtes du Roussillon Les Aspres, Cuvée de 

Pierre 2005, red 
4. AOP Côted du Roussillon, Château de Canterane 

Cuvée Suzanne 1995, red 
5. AOP Rivesaltes Rosé, Cuvée Thomas 2011, rosé 
6. AOP Muscat de Rivesaltes, Cuvée Eva 2012, white 
7. AOP Rivesaltes Ambré, Château de Canterrane 

1978, white  
 
 

 

mailto:clortal@wanadoo.fr
http://www.clos-saint-georges.fr/
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DOMAINE DENEUFBOURG 

 
Earl  “les Anthocyanes" 

9 rue de Figuier 
66450 Pollestres 

FRANCE   
T: +33 (0)4 68 85 46 02 

deneufbourgd@wandadoo.fr 
www.deneufbourg.eu 

Contact: Damien Deneufbourg 
 

Present: CORINE DENEUFBOURG 
 
 
The wines:  
 
1. IGP Côtes Catalanes 2011, white 
2. AOP Côtes du Roussillon 2011, rosé 
3. IGP Côtes Catalanes, Olympe 2011, red 
4. IGP Côtes Catalanes, Marselan 2011, red 
5. AOP Côtes du Roussillon 2010, red 
6. AOP Côtes du Roussillon 2011, red 

 
In the process of becoming certified Organic 
 
 
 
 
 
 
 

http://www.deneufbourg.eu/
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DOMAINE DE BLANES 

 
Mas Blanes  

66370 Pezilla La Riviere 
FRANCE   

T: +33 (0)4 68 92 00 51 
mariebories@aol.com 

domainedeblanes-en.blogspot.fr 
Contact: Marie-Pierre Bories 

 
Present: MARIE-PIERRE BORIES 

 
 
The wines:  
 
1. IGP Côtes Catalanes, Muscat sec 2011, white 
2. IGP Côtes Catalanes, Clot rosé 2011, rosé 
3. Vin de France, Rancio 2003, white 
4. IGP Côtes Catalanes, Clot rouge 2011, red  
5. AOP Côtes du Roussillon, (d.) de Blanes 2010, red 
6. AOP Côtes du Roussillon, Hautes Bernes 2010, red 
7. AOP Côtes du Roussillon, Cami de la Berne 2010, 

red 
8. AOP Côtes du Roussillon, Cami de la Berne 2009, 

red 
9. AOP Maury 2012, red 
10. AOP Muscat de Rivesaltes 2012, white 
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DOMAINE DEVEZA 

 
Rue Pierre Mendès-France 

66310 Estagel 
FRANCE   

T: +33 (0)6 09 79 77 23 
domainedeveza@orange.fr 
www.domainedeveza.com 

Contacts: Jean-Michel & Chantal Deveza  
 

Present: CHRISTELLE DEVEZA 
 

 
 
The wines:  
 
1. IGP Côtes Catalanes, Harmonie 2011, white 
2. IGP Côtes Catalanes, Carignan Vieille Vigne 2011, 

red 
3. AOP Côtes du Roussillon, Symphonie 2012, red 
4. AOP Côtes du Roussillon Villages, Opus 2011, red 

 
 
 
 
 
 
 
 

 

mailto:domainedeveza@orange.fr
http://www.domainedeveza.com/
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DOMAINE CHEMIN 

FAISANT 
 

Mas Séguala 
66720 Tautavel 

FRANCE   
T: +33 (0)4 68 29 48 15 / +33 (0)6 28 25 85 99 

scfaisant@orange.fr  
www.domainecheminfaisant.com 

Contact: Charles Faisant 
 

Present: FRANÇOIS YVERNAULT 
 
 
The wines:  
 
1. AOP Côtes du Roussillon Villages Tautavel, MJ 

Candice 2011, red 
2. AOP Côtes du Roussillon Villages, Mas Seguala 

2012, red 
3. AOP Côtes du Roussillon Villages Tautavel, 

Hommage à… 2011, red 
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MAS BAUX 

 
Voie des Coteaux  

 66140 Canet-en-Roussillon  
FRANCE   

T: +33 (0)4 68 80 25 04 
contact@mas-baux.com  

www.mas-baux.com 
Contact: Serge Baux 

 
Present: ANNE SERRES 

 
 
The wines:  
 
1. IGP Côtes Catalanes, Baux Blond 2012, white 
2. IGP Côtes Catalanes, Rouges à Lèvres 2012, rosé 
3. IGP Côtes Catalanes, La Vie en Rouge 2012, red 
4. AOP Côtes du Roussillon, Grand Red 2010, red 
5. AOP Côtes du Roussillon, Soleil Rouge 2006, red 
6. AOP Côtes du Roussillon, Soleil Rouge 2008, red 
7. AOP Côtes du Roussillon, Soleil Rouge 2011, red 
8. AOP Côtes du Roussillon, Alexandre 2011, red 
9. IGP Côtes Catalanes, Rouge Baux 2005, red 
10. AOP Muscat de Rivesaltes, Vieil Original 2005, 

white 
 
Certified Organic 

 

http://www.mas-baux.com/
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MAS BÉCHA 

 
1 Avenue de Pollestres 
66300 Nyls-Ponteilla 

FRANCE   
T: +33 (0)4 68 56 23 64 

charles.perez@masbecha.com 
www.masbecha.com 

Contact: Charles Perez 
 

Present: CHARLES PEREZ 
 
 
The wines:  
 
1. AOP Côtes du Roussillon, Classique 2012, rosé 
2. AOP Côtes du Roussillon, Classique 2011, red 
3. AOP Côtes du Roussillon, Barrique 2010, red 
4. AOP Côtes du Roussillon Les Aspres, Excellence 2010, 

red 
5. AOP Côtes du Roussillon Les Aspres, Bergerie 2010, 

red 
6. AOP Muscat de Rivesaltes, Classique 2012, white 
7. AOP Rivesaltes Grenat, Excellence 2010, red 

 
Certified Organic 
 
 
 
 
 

mailto:charles.perez@masbecha.com
http://www.masbecha.com/
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LES VIGNERONS DE 

CARAMANY 
 

70 Grand'Rue 
66720 Caramany 

FRANCE   
T: +33 (0)4 68 84 51 80 

contact@vigneronsdecaramany.com 
www.vigneronsdecaramany.com 

Contact: Sébastien Sales 
 

Present: ANNE SOPHIE POUYADOU 
 
 
The wines:  
 
1. AOP Côtes du Roussillon, Carmagnole 2011, red 
2. AOP Côtes du Roussillon Villages Caramany, 

Carmagnole Prestige 2011, red 
3. AOP Côtes du Roussillon Villages Caramany, Rouge 

Carmin 2011, red 
4. AOP Côtes du Roussillon Villages Caramany, 

Presbytère de Caramany 2011, red 
5. AOP Côtes du Roussillon Villages Caramany, 

Presbytère Prestige 2010, red 
 
 

 
 

mailto:contact@vigneronsdecaramany.com
http://www.vigneronsdecaramany.com/
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LES VIGNERONS EN 
TERRES ROMANES 

 
6 Avenue de la Gare 

66320 Vinca 
FRANCE   

T: +33 (0)4 68 05 85 86 
vignerons.terres.romanes@orange.fr 

www.vigneronsterresromanes.fr 
Contact: Serge Siffre 

 
Present: TAMARA MIGNOT 

 
The wines:  
 
1. IGP Côtes Catalanes Chardonnay, Roc Frutti 2012, 

white 
2. IGP Côtes Catalanes, Roc Frutti 2012, rosé 
3. IGP Côtes Catalanes, Roc Frutti 2012, red 
4. IGP Côtes Catalanes Cabernet Sauvignon, Camp de 

la Tour 2012, red 
5. IGP Côtes Catalanes Merlot, Jardin du Prieuré 2012, 

red 
6. IGP Côtes Catalanes Syrah, Mas Den Couloum 2012, 

red 
7. IGP Côtes Catalanes Grenache Noir, Monastir 2012, 

red 
(continued) 

mailto:vignerons.terres.romanes@orange.fr
http://www.vigneronsterresromanes.fr/
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8. AOP Muscat de Rivesaltes, Latour de France 2012, 
white 

9. AOP Rivesaltes Ambré, Latour de France 2010, 
white 

10. AOP Rivesaltes Grenat, Latour de France 2007, red 
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