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Some of the most beautiful Terroir of the Ventoux can be

found at the crossroads of Mazan and Carpentras. This is

the place where, on a hill lined with vines, olive trees and

scrubland, Anne-Marie and Jean-Luc Isnard decided in

1992 to set up the first historical estate certified in

Organic Agriculture in Ventoux. Nestled in the heart of

the most beautiful landscapes of Provence, well

sheltered between Mont Ventoux and the Monts de

Vaucluse, Domaine Solence was born. For almost 30

years, Anne-Marie and Jean-Luc have been shaping with

generosity, sincerity and kindness terroir wines that have

meaning, respectful of biodiversity and consumers.

editorial
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Anne-Marie is an agricultural engineer,

born and raised in Aveyron. She met

Jean-Luc, a future oenologist, on the

benches of the university of

Montpellier. Their diploma in hand,

they had in common the desire to

create a wine estate. In 1992, they

choose to settle down between

Carpentras and Mazan, on the hill that

became Domaine Solence.

the encounter
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The 14 hectares of the estate are

spread over a territory with two very

distinct geological identities.

The first part is made up of alluvial

soils, limestone, very filtering, where

our Syrah, Grenache and Marselans

fully flourish.

The second part of our vines is marked

by shallow loamy-clay soils, also

colder, favorable by their minerality to

white and rosé.

the vines
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Guided by their convictions and the

intuition that a different method of

viticulture is possible, they choose

organic farming at the very beginning

of the estate. Certified by the

European organization Ecocert, they

have been working for many years to

promote their cultivation practices in

order to broaden their dissemination,

sure that to produce sustainably you

have to work by helping nature as

healthily as possible.

organic viticulture
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The wine is born and aged in stainless

steel vats as well as in barrels, with

particular attention paid to monitoring

fermentation temperatures. All the

plots are the subject of a specific

vinification, and each cuvée is then

made from a blend between them.

Since 2014, significant work has been

carried out at the Domaine; we now

welcome visitors in a cellar designed

by our architect son to integrate as

well as possible into our environment.

the cellar
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the range
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L'Effet Papillon

 

Terroirs

- Léonides

- Bois des Amants

- Les 3 Pères

Premiums

- Ici & Maintenant

- Cippus

- Moitié vide, Moitié pleine

 

Maintenant ou Jamais

Li Font

Page 8

 

Page 9

 

 

 

 

 

Page 10

 

 

 

 

 

Page 11

 

Page 12



The Effet Papillon cuvées are the entry-level of the Domaine. Light

and fruity, these easy-to-drink wines go well with almost anything.

The Butterfly Effect is believing that small actions lead to big

changes. This is what we have been trying to implement at the

estate for almost 30 years with organic viticulture ...

L'Effet Papillon

IGP MÉDITERRANÉE WHITE

Effet Papillon
This white variation of one of our flagship

cuvées confirms the know-how of the

Isnard family. A perfectly aromatic wine

with a touch of minerality. ideal as an

aperitif, with fish or mixed salads

TERROIR

Shallow, cold loamy-clay soils.

GRAPES

Muscat Petit Grain & Vermentino

VINIFICATION AND AGING

Night harvest to avoid the risk of oxidation as much

as possible, direct pressing, fermentation at low

temperature. Aging in stainless steel vats for 6

months.

IGP MÉDITERRANÉE RED

Effet Papillon
The Butterfly Effect is our own UFO. Light

and fruity, its alcohol only 12.5 ° C makes it

the ally of sunny aperitifs. Ideal with cold

cuts and cheeses, it reveals all its potential

when served slightly chilled. Easygoing and

thirst-quenching; a wine of thirst and

friends par excellence!

TERROIR

Clay and limestone soils.

GRAPES

Cinsault & Merlot.

VINIFICATION AND AGING

Very short maceration (three days only), three

months of aging in stainless steel vats.
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AOP VENTOUX RED

Les 3 Pères
This great classic from Domaine Solence is

a benchmark in our appellation. The

bouquet is rich and complex, combining red

fruits and blackcurrant with peppery spices.

The palate is smooth, built on delicate

tannins and stands out for its roundness. A

wine of pleasure for oenophiles and

beginners alike.

TERROIR

"Petite Juliette" vine on clay-limestone soils.

GRAPES

Grenache noir (70%) & Syrah (30%).

VINIFICATION AND AGING

Maceration with daily pumping over for about

twenty days after destemming. Aging in stainless

steel vats for 6 months then in bottle until

marketed.

AOP VENTOUX WHITE

Léonides
Leonides expresses all the freshness of our

terroirs. Its bright nose, on bergamot, lychee

and yuzu and its harmonious, round and

invigorating palate make it the ideal ally for

fish, scallops and goat cheese.

TERROIR

Shallow, cold loamy-clay soils.

GRAPES

Grenache blanc, Clairette, Roussanne & Vermentino

VINIFICATION AND AGING

Night harvest to avoid the risk of oxidation as much

as possible, direct pressing, fermentation at low

temperature. Aging in stainless steel vats for 6

months.

AOP VENTOUX ROSÉ

Bois des Amants
The Bois des Amants has a beautiful color

of strawberry heart and offers a first nose

on wild strawberries, redcurrant jelly and

basil. Fleshy in the mouth, it also has a

thirst-quenching finish. A versatile rosé,

ideal as an aperitif or while eating.

also in Magnum
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Terroirs
These Ventoux wines constitute the heart of our range : terroir wines

that tell the story of the diversity of our landscapes.

TERROIR

Shallow, cold loamy-clay soils.

GRAPES

Grenache noir & Cinsault

VINIFICATION AND AGING

Night harvest to avoid the risk of oxidation as much

as possible, direct pressing, fermentation at low

temperature. Aging in stainless steel vats for 6

months.



IGP MÉDITERRANÉE WHITE

Ici & Maintenant
Ici & Maintenant is kind of the Estates's

philosophy : to live in the moment. Domaine

Solence offers here a full white with a nose

of quince and white flowers. In the mouth

we find lime blossom and honey. The palate

is full and racy, the finish is long. Perfect

with oily fish or white meats in sauce.

AOP VENTOUX RED

Moitié vide, Moitié pleine
This atypical blend of Syrah and Marselan

gives this cuvée a surprising concentration,

on assertive notes of blackcurrant,

blueberry and chocolate. An incredible

length completes it all. A delight that can

wait ten years in the cellar.

TERROIR

"Grand Louis" vineyard on clay-limestone soils.

GRAPES

Syrah (70%) & Marselan (30%).

VINIFICATION AND AGING

Manual harvest and maceration in whole bunches

for about twenty days. Aging of the cuvée in barrels

for 1 year.

AOP VENTOUX RED

Cippus
Cippus, "vine" in Latin, is a tribute to the

know-how of the winegrower. The

controlled aging of the Syrah gives this wine

all its spicy character, while the Grenache

offers its finest expression of generosity

and roundness.

TERROIR

Selected vines on clay-limestone soils.

GRAPES

Grenache noir (50%) & Syrah (50%).

VINIFICATION AND AGING

Manual harvest, de-stemming then maceration with

daily pumping over for around twenty days. The

Syrah is aged for a year in barrels while the

Grenache waits in vats.

also in Magnum
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Premiums
The Terroir mingles here with the know-how of the winegrower.

The aging on these wines just sublimates the blends, always with

finesse.

TERROIR

Shallow, cold loamy-clay soils.

GRAPES

Viognier & Muscat Petit Grain

VINIFICATION AND AGING

Night harvest to avoid the risk of oxidation as much

as possible, direct pressing, fermentation at low

temperature. Aging in barrels for 8 months.

also in Magnum



June 28, 2019. The Domaine Solence is experiencing its highest heat

peak ever recorded: 44 ° C in the shade of our pines. Faced with the

climate emergency and the challenges that await future

generations, this name of cuvée resonates deeply in us. From our

best terroirs, these high-flying cuvées bear witness to the

goldsmith's work carried out in the vines and in the cellar.

Maintenant ou Jamais

TERROIR

Shallow, cold loamy-clay soils.

GRAPE VARIETIES

Grenache blanc, Clairette, Roussanne, Viognier,

Vermentino.

VINIFICATION AND AGING

Night harvest to avoid the risk of oxidation as much

as possible, direct pressing, fermentation at low

temperature. Aging in barrels for 18 months.

VIN DE FRANCE WHITE

The finest white grapes from the estate,

controlled fermentation from start to finish,

slow infusion in barrels, aromas of exotic

fruits and sweet spices… An infinite

sweetness emanates from this dry wine, an

essential ally for your holiday tables.

TERROIR

Selected vines on clay-limestone soils.

GRAPES

Grenache noir (33%), Syrah (33%) & Marselan (33%).

VINIFICATION AND AGING

Hand harvested and maceration in whole bunches

for four weeks. Aging of the cuvée in barrels for 18

months.

VIN DE FRANCE RED

Maintenant ou Jamais
You immediately feel that you are in the

presence of a great wine; notes of red fruits

and liquorice caress the nose. In the mouth,

we find the smoothness of a jelly of freshly

picked blackberries, currant, blackcurrant.

It's good, it's long, we want more ...

Maintenant ou Jamais
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SPARKLING WINE

Solenbulles blanc
A real bubble of freshness and lightness;

this is our white Solenbulles. This refined

sparkling wine with notes of Muscat grains,

white flowers and rose will delight the most

delicate taste buds. In the mouth, one has

the impression of biting the freshly picked

bunch.

TERROIR

Shallow, cold loamy-clay soils.

GRAPE

Muscat Petit Grain.

VINIFICATION AND AGING

Direct pressing, low temperature fermentation and

gasification in the bottle.

SPARKLING WINE

Solenbulles rosé
The rosé version of Solenbulles is tasted

like a candy. Its aromas of wild strawberries

and raspberries and its delicate notes of

rose make it the favorite effervescent of red

fruit desserts. The foam is generous, the

palate is fresh, round and very delicious.

Domaine Solence innovates and offers a new product to its

customers fond of freshness and lightness. These wines, made

mainly from Muscats, can be enjoyed during the aperitive or with a

dessert.

Solenbulles
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TERROIR

Shallow, cold loamy-clay soils.

GRAPES

Muscat Petit Grain & Cinsault.

VINIFICATION AND AGING

Direct pressing, low temperature fermentation and

gasification in the bottle.



Li Font rosé
A light and easy to pair table rosé on a daily

basis. Thirst-quenching and fresh, this

format will be ideal for enjoying a drink

with ease.

IGP MÉDITERRANÉE RED

Li Font rouge
An ideal everyday red to have fun with ease.

Light and fruity, Li Font red will be the ally

of grills and easy and tasty family cooking.

IGP MÉDITERRANÉE ROSÉ

Bag-in-Box

Li Font blanc
A dry and fruity white, the ideal ally of fresh

and tasty cuisine, such as mixed salads,

grilled fish or even quite simply as an

aperitif.

IGP MÉDITERRANÉE WHITE

13

Li Font - the fountains in Provençal - our new 3l Bag-in-Box range. A

practical format for consensual and easy-to-drink everyday wines.

TERROIR

Shallow, cold loamy-clay soils.

GRAPES

Muscat Petit Grain & Vermentino

TERROIR

Clay and limestone soils.

GRAPES

Grenache noir & Cinsault

TERROIR

Shallow, cold loamy-clay soils.

GRAPE

Cinsault



DOMAINE SOLENCE

4040 Chemin de la Lègue

84200 Carpentras
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contact@solence.fr

 

www.solence.fr
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Domaine Solence

@domaine_solence


