
The perfect way to discover the typicity of Abbaye St Hilaire wines.

A pleasurable, passionate wine… This fresh and delectable "cuvée Tentation" is available •	
in both white and rosé. These cuvée are dedicated to freshness and delicacy.
Available in white, rosé and red, Domeni is above all a terroir wine, a cuvée that is •	
especially characterised by its crisp, fruity aromas and wild garrigue flavours. Its length 
and structure make it a well-balanced wine.
The "Cuvée du Prieur", the emblem of the Abbaye Saint Hilaire: this delicate, elegant cuvée •	
is the result of a perfect union between a noble terroir and a wine-maker with passion. 

Tentation, Domeni, Prieur
	 The 3 cuvées of Abbaye Saint Hilaire



Tentation

n  Available in white 2009 and rosé 
2010. 

n Grapes varieties for white : rolle, 
ugni-blanc et Clairette, 12% Vol. Grapes 
varieties for rosé : cabernet sauvignon, 
carignan, 12% Vol. 

n  Vin de pays du Var. 

Domeni

n Available in white 2010, rosé 2010 
and red 2009. 

n  Grapes varieties for white : rolle,  12% 
Vol. Grapes varieties for rosé : Cabernet 
sauvignon & Cabernet franc. 12% Vol. 
Grapes varieties for red : cabernet-
sauvignon. 12.5% Vol. 

n  Vin de pays du Var. 

La Cuvée du Prieur

n  Available in white 2009, rosé 2010 
and red 2007. 

n Grapes varieties for white : rolle, 
12.5% Vol.
For rosé : syrah, cinsault, grenache,  
12.5% Vol. 
For red : syrah, grenache, cabernet 
sauvignon, 13% Vol. 

n  AOC Coteaux Varois en Provence.

Red Prieur 2007 : Guide Hachette 2011 
selection, Commented medal by Decanter 
2010

At the heart of Provence, 
between the Sainte Victoire 
and Auréliens mountains, the 
Abbaye Saint Hilaire boasts100 
hectares of sun-drenched vines 
on a property spanning 1 500 
hectares.
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Annual production equivalent to 
1.2 million bottles – A product 
range adapted to diversified sales 
channels – Storage capacity of 
14 000 hL  (50% in epoxy-lined 
cement, 50% in stainless steel) 
– Automated harvesting system 
– 1 stainless steel hopper of 10 
000 kg – 3 pneumatic presses 
– 2 cold-settling vats of 300 hL, 
ideal for macerating rosés during 
the harvest – 4 external chilled 
vats of 500 hL for decanting the 
must and temperature-controlled 
fermentation – 2 cold groups for 
cool ambient temperature and 
chilled vats (240 000 “frigories” 
or units of cold) – Temperature-
controlled stainless steel vats – 
Inerting and micro-oxygenation 
system – Average tonnage during 
harvest of 130t, or approximately 
1 000 hL/day.
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