
Le Moulin de la Roque is located in Provence (South of
France), in the medieval village of Le Castellet, on the

appellation Bandol.

 Altogether, we reunite  130 families of wine growers on
300 hectares of vines and 4 vineyards,  since 1950. 

 From generation to generation, tradition, quality and
substainability are lasting over 75 years of experience.  

Our moto : “Families and vineyards” 



The wine area of Bandol represents 1 600 hectares of vines in
between mountains and the Mediterranean Sea.  
The color repartition is as follow : 60% of rosé, 35% of red and 5% of
white.  
The appellation of Bandol must respect strict specifications such as :

Manual harvest and ageing in barrels for at least 18 months for red           
wines. And 6 months of ageing for whites and rosés.
The main grape variety is Mouvèdre (Mataro). At least 50% of it has to be
present in red wines.

About Bandol wines 

Our products are the testimony of a terroir, an ancestral know-how and
a micro-climate : a lot of sun during the year, mild winters and the

impact of the sea air gives our wines their character.  

Our shop Vines field  (Nartette) Our matured grapes Wine making process 

 Le Moulin de la Roque : our identity 
At Le Moulin de la Roque we are concerned about the

quality of our products. We are certified :

Organic agriculture IFS Food ISO 22000



Manual harvest 

Village of Le Castellet 
Village of La Cadière 

A vines field in terrace 

The harvesters and the truck 

Barrels in which our
wines are ageing 

“Hospitality, warmth and friendliness are the values of
our company culture that we pass on every time one of

our bottles is shared”
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