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CÉPAGE:   Syrah, Grenache, Rolle,  

Cabernet Sauvignon & Ugni Blanc 
 
 

Chateau Margüi sits in a calm magnificence in the bucolic wooded hills of the Coteaux de Varois in Provence. The 
long-neglected property has been lovingly restored since 2000 by Philippe Guillanton, its dynamic young new owner. 
Phillipe’s wife, Marie-Christine, has restored the manor house and expanded the formal gardens while Phillipe’s 
attention has turned to wine. Consulting with local oenologists, Philippe has replanted the neglected vineyards and 
now has 30 hectares of Syrah, Cabernet Sauvignon, Grenache, Cinsault, Rolle and Ugni Blanc, planted according to 
the specific terroirs. He produced his first vintage in 2003, and his Blanc received its first accolades in The Guide 
Hachette in 2006.  
 
With the 2008 vintage, the wines of Chateau Margüi received full Organic certification. They are now present on the 
best wine lists of Provence and the French Riviera and continue to gain accolades in the wine press. The Blanc is 92% 
Rolle and 8% Ugni Blanc fermented in new barrel. The Rouge is an elegant blend of 80% Syrah and 20% Cabernet 
done half in cuve, half in barrel. The Rosé, at once incredibly delicate yet flavorful, is from a light pressing of Cinsault 
and Grenache.  Chateau Margüi has now reached its full production capacity of 5,000 cases. 
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