
Domaine de Bila -Haut  
By Michel Chapoutier 

The name refers to an old farm villa which was built high into the mountain slopes , among some 

old vineyards. The Domaine comprises 75 hectares of land cultivated under bio-dynamic farming 

techniques and is characterized by steep pebbly slopes rising from almost 150 meters above sea 

level.This impressive new domaine is owned by the reknowned oenologist,  Michel Chapoutier and 

it is taking the market by storm! The rich and robust reds come from the south of France and are 

made from a blends of Syrah, Grenache and Carignan. Each of the three varieties are hand harvested 

to insure precise and consistent ripeness from vineyards in the Vallee de lôAgly area and another 

area of slightly higher elevation. These vineyards have a unique soil composition of schist, Gniess 

and clay and, in the case of the higher elevated site, a granite composition.  

 

The cool winters and very hot summers combined with little rain, and the drying Mistral breeze dur-

ing the growing season is perfection for these varietalséin some respects better than in the Rhone 

Valley. 

The Domaine is located in the commune of Latour-de-Franceéjust about as close 

as you can be to Spain, but still be located in France, with a great deal of history related to the 

Nights Templar, and the Cathar movement, hence the T in the title of the Domaine shaped like the 

Nights Templar Cross.The wines exhibit the distinctive pepper and spice of Syrah, but are bigger 

and rounder in the mouth, with great complexity coming from the Carignan and Grenache. Here is A 

Rhone producer getting the best out of the Terroir in Lanquedocéa superb combination! And one of 

the best Wine Makers in France. 

 

The vineyards of the Roussillon were planted in the 11th Century by Greek mariners.  

Situated around the south western penisula of the French coastline, the Roussillon can be geographi-

cally segmented into 4 zones: Corbières in the north, Albères in the south, Canigou in the west and 

the Mediterranean sea toward the east. Within these zones the geological diversity encompassing 

clay, limestone, schiste ( brown and black ) and gneiss based soils is largely due to the glacial re-

mains originating from the Pyrénées. Moreover, the 3 rivers which traverse the region; L'Agly, Le 

Têt and Le Tech have over time, formed wonderful terraced slopes on poor pebbly soil which offer 

wonderful terrain to grow vines on. 

The climate, as ever, also plays an important role in the adaptation of the vineyards to the regions' 

terroir. A cool winter and very hot summers with many sunshine hours and little rain combined with 

cooling on shore breezes which, at times, can be particularly strong yet effective in drying out damp-

ened vines, provide favorable growing conditions to produce fully ripe and mature grapes. 
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Les Vignes de Bila Haut Côtes du Roussillon Villages 2008  
 

This impressive new wine from M. Chapoutier is taking the market by storm! It is a rich and 

robust red from the south of France and is made from a blend of Syrah, Grenache and Carig-

nan. Each of the three varieties are hand harvested to insure precise and consistent ripeness 

from vineyards in the Vallee de lôAgly area and another area of slightly higher elevation. 

These vineyards have a unique schist composition and, in the case of the higher elevated site, 

a granite composition.  

 

TOP 100 WINE OF THE YEAR 2009 WINE SPECTATOR : Domaine Bila-Haut is 

owned by the world-reknowned Rhone Valley winemaker Michel Chapoutier. The estate is 

located in the Cotes du Roussillon of Languedoc, which borders the Rhone Valley and has 

many of the same grapes planted. Bila-Haut is an old vine estate that Chapoutier farms with 

biodynamic techniques (same as he does at his Rhone estate), and it is planted to Grenache, 

Carignan and Syrah. The cool winters, hot summers, low rainfall, and the local 

'Mistral' (which is a drying breeze), combine to make a perfect climate for these varietals. All 

of the grapes are hand picked in the vineyards, and the bunches are de-stemmed upon arrival 

to the winery. The resulting wine is deep, rich and a little rustic, with black cherry, dark plum, 

mocha and licorice notes. It will pair beautifully with roasted and grilled meats, beef stew, 

hearty, spicy bean soups or flavorful cheeses. 

 

Wine Spectator: A muscular red, with concentrated flavors of dark cherry, plum, raspberry 

tart and grilled fig. The dense finish of dark chocolate is firm and focused, with smoky notes. 

Best from 2010 through 2014. Score: 90. ðKim Marcus, December 15, 2009. 



Les Vignes de Bila Haut Côtes du Roussillon 2009  
New White Wine!  


