
•A family BOUCABEILLE estate since 1990.
First owner Régis Boucabeille, born 1935

• Jean Boucabeille (born 1972) winegrower
since 2001

•Terroir : schist slopes of Força Real hill in the
Roussillon (15km away from Perpignan)
altitude vines : 140 - 400m
40 ha of vineyards on slopes
Mostly Gobelet pruning Method
no water irrigation

•Organic since 2008 (certified by Veritas)

•100% hand-harvested

° Régis Boucabeille (4 wines)

° Experience Domaine Boucabeille no
sulfites wines : Reve d’Amour,
Amethyst, Bon Sauvage

° Top dry Premium wines : Monte Nero
(red) and les Orris (white and red)

° Oxidative wines (fortified wines
Rivesaltes + vin sous voile : 4 wines)

THE ESTATE

THE STORY

WINE RANGES

Domaine Boucabeille - RD 614 route de millas - 66550 Corneilla la Rivière – South of France 
+33 4 68 61 30 20 / + 33 6 09 06 37 88 (mobile)

domaine@boucabeille.com

Hioghlights of Domaine Boucabeille wines today 

Premium wines vintages : 25 years of old vintages 
aged in our cellars and available in small 
quantities

Gala Dinner’s partner of the Guide Michelin 
Belgique Luxembourg since 2017

Member of College Culinaire de France

Régis et Jean Boucabeille

The History of the Estate starts in 1976 with the 
project of creating a Grand cru in Roussillon by 
planting an incredible experimental vineyard at 
the top of the Força Réal hill on a 12 hectares 
between 150 and 400 m altitude.

Wine scores
96 pts by Grand Intern. Organic Wine award

95 pts Decanter World Wine Awards
95 pts by The Wine Advocate

94 pts by James Suckling


