
DOMAINE DE CHEVALIER 

The Domaine de Chevalier located in Léognan, the 

Capital town of the Graves Region has a long history. 

It appears on the famous map of Pierre de Belleyme 

in 1783.  

In 1983 the estate was purchased by the Bernard 

Family, N° 1 in France on the spirits market and a 

major negociant of premium Bordeaux wines. 

It has been run ever since by Olivier Bernard who 

perpetuates that spirit of balance and the constant 

drive for perfection which have been the hallmark of 

this outstanding wine. 

The red Domaine de Chevalier, the flagship of the 

Pessac-Léognan appellation belongs to the elite of the 

great classified growths of Bordeaux. 

The white Domaine de Chevalier is recognized as one 

of the world’s finest dry wines. 

 
DOMAINE DE CHEVALIER  

Pessac-Léognan 

Soil : gravel on clay-gravel subsoil 

White : 7 ha - 20 000 bottles (great wine) 

Red : 60 ha -  100 000 bottles (great wine) 

Second Wine : L’Esprit de Chevalier 
Rosé : Rosé de Chevalier  

 

 

PROPRIETAIRE : FAMILLE BERNARD - ADMINISTRATEUR : OLIVIER BERNARD 
DOMAINEDECHEVALIER.COM 

DOMAINE DE CHEVALIER - 33 850 LÉOGNAN – BORDEAUX – FRANCE + 33 (0)5 56 64 16 16 – OLIVIERBERNARD@DOMAINEDECHEVALIER.COM 

  

ROSÉ DE CHEVALIER 
 2025 

Appellation : Bordeaux rosÉ 
Assemblage : 

70% cabernet franc -  30 % merlot 

Alc : 12,5% vol. 
Bottling :  January 2026 

 

Packaging : 
- 75 cl, “Futura” extra white by  Verallia 
 (High quality six bottles flat carton case) 
- Magnum “Futura” extra white by  Veralia 
 - Double Magnum Kendo (numbered) , Saverglass 

  
The Domaine de Chevalier produces a small quan-
tity of rosé wine made from " saignée" (draining 
off juice, not macerated), primarily from Cabernet 
Sauvignon, and from direct pressing, fermented 
separately. 

The Domaine wanted to emphasize, as best as 
possible, the quality of this rosé wine and the 
careful attention it receives.  

To do this, the focus was placed, on one hand, on 
a vinification choice favoring a bright vibrant color, 
intense and fruity aromas, freshness, delicacy, and 
finesse in the finish. 

 On the other hand, for its presentation and to 
serve as a setting for this beautiful rosé, we chose 
a stylish, modern, high-end bottle. Similarly, an 
elegant label of original shape reflects the class, 
and modernity of the product. 

TASTING 
Pure colour, very pale salmon pink, bright 
and vibrant. 

Expressive fruit of small red berries, wild 
strawberry, raspberry and redcurrant, with a 
few notes of very fresh, fruity humus. 

The palate is round on the attack, with a gen-
tle fruitiness recalling the aromas on the 
nose, followed quite quickly by a fine saline 
tension wrapped in fruit, extending the plea-
sure through the finish. Excellent freshness. 

This rosé shows fine vinosity and real com-
plexity, and will continue to surprise even 
after a few months in the cellar. 

Best enjoyed between 2026 and 2027 at 8°C 
numbered 

DOUBLE MAGNUM 

 
MAGNUM 


