
Domaine Sainte Lucie

18 BRIDGE STREET Ste 2J - Brooklyn, NY 11201 - P: 718-797-4114 / F: 718-797-4116SAVIOSOARESSELECTIONS

Provence, France
When Michel Fabre founded Domaine Sainte Lucie in 1979, it consisted of eight hectares of vines at the foot of Mount 

Sainte Victoire in the commune of Puyloubier. In the early 2000’s, the cellar was completely revamped, as was the equipment 
used in the vineyard, and the marketing and sales schemes were revamped. All helped to create a much more productive 

winery. Now the Fabre family practices sustainable agriculture on their 45 hectares of pebbly soil. Their vines range in age 
from five to sixty years old, and they grow vines of Syrah, Grenache, Cinsault, Cabernet Sauvignon, Carignan, Rolle, and 
Clairette. In the vineyard, fertilization in the form of left-over stalks and skins is worked into the soils, and in the fall the 

vineyards are leased to a shepherd whose sheep help to revitalize the soil in the way nature intended. Harvest is done by night 
mechanically at the beginning of September for most vines so that the crop is already cool upon entering the winery, and each 
parcel is vinified separately. In the cellar, fermentation happens at controlled, low temperatures, and the wine is shielded from 
oxygen by the modern equipment used in the vinification process. The Fabre family has indeed grown into a remarkable team 

since the foundation of the winery.

SAVIO SELECTIONS SOARES
“Expressive Wines from Small Growers”

“Cotes de Provence, MIP”
60% Cinsault, 20% Syrah, 20% Grenache

From vines aged 5-60 years of age grown on a complex vertical array of soils: 
pink and gray clay, sandstone, sand and a deep layer of fossilized marine 
sediment that provides a natural yield control from year-to-year. Harvest 
takes place between September 2nd and September 10th at night for the 

cooler temperatures and then the grapes are immediately pressed under anaer-
obic conditions before fermentation takes place lasting 12 days. Aged for four 

months on fine lees before being filtered and then bottled. 
Alc. 12.5%
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