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“C’est la Vie!” invites you to simply take life as it comes.
Wine is all about sharing and conviviality. C’est la Vie
lends a touch of impertinence and daring as it brings its
flavor to those spontaneous moments shared over a good
glass of wine. It exemplifies a laid-back, informal way of
life that the South of France celebrates. C’est la Vie brings
a new style and a breath of freshness to a world based on
roots and traditions. Whether it be one of life’s little
problems or a spur-of-the moment get-together with
friends, take things in stride… the C’est la Vie way!

The Pays d’Oc in south-western France, with its complex
vineyards, sun-kissed climate, and veritable mosaic of
terroirs is the ideal region for dreaming up and giving life
to such wines.
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Place and Process

Languedoc (formerly Coteaux du Languedoc) covers dry 
table wines of all three colors (red, white and rosé) along 
the French Mediterranean coast. Languedoc-Roussillon is 
the biggest wine-producing area with designated 
indication of origin in the world.

Around 75 percent of all Languedoc wine is red, and the 
remaining 25 percent is split roughly down the middle 
between whites and rosés.

Terroir
All three C’est La Vie wines grow in the upper valleys at 
around 400m altitude, with a somewhat cool climate and 
annual rainfall of 700mm, on clay-rich limestone slopes on 
well-drained, gravelly colluvions and terraces in a 
moderately dry climate.

Vinification
The C’est La Vie Red is vinified using the Burgundy 
method, with cold maceration for roughly four days, prior 
to 6 days fermentation with regular punching of the cap 
and temperature control between 20°C and 26°C. It is 
matured in stainless steel to maintain maximum fruit.
C’est La Vie White and Rosé is vinified and matured under 
the classic dry white wine method in stainless steel vats 
thermoregulated at 20-21°C.Head Winemaker Alain 
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Wine Grape(s) Place Vinification Sight Smell Sip Pairings

Rosé

60% Syrah, 
40% 

Grenache

Languedoc 
— Roussillon

100% stainless
steel vats, 

cold fermented
at 20-21°C, 
13% abv

bright 
salmon pink 

intense 
tropical 

bouquet of 
guava and 
grapefruit

smooth intro 
bursting with 

flavors of 
passionfruit 

and grapefruit

salads with 
citrus 

vinaigrette, 
fatty fish

White
60% 

Chardonnay, 
40% 

Sauvignon 
Blanc

Languedoc 
— Roussillon

100% stainless
steel vats, cold 

fermented at 20-
21°C,13% abv

very bright, 
pale gold 

color

very ripe 
white fruit, 
citrus, with

white florals

balanced and 
refreshing 

palate of citrus 
and tropical 

fruit

fish, white 
meats, poultry, 

seafood

Red

60% Pinot 
Noir, 40% 

Syrah

Languedoc 
— Roussillon

100% stainless 
steel, cold 

ferment at 20-
26°C, regular 
punch down of 
cap, 13% abv

deep purple-
red color

very fresh on 
the nose 

with cherry, 
plum, 

strawberry, 
and 

cinnamon

very fleshy 
and generous 
with a good 

body and soft 
tannins

roast meats, 
game, strong 

cheeses
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