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Minervois 

Owner / Winemaker: Rémi Bonnet         First Vintage: 2002 

Soil: limestone, chalk, and clay  

Size:   12Ha       Location: Olonzac, Languedoc-Roussillon  

Appellations Produced: Minervois, Minervois la Livinière  

The Domaine at-a-glance 

With the help of his family, Rémi Bonnet owns and makes the 

wine at Domaine Aimé.  Rémi has taken an unusual path to 

become a winemaker. A path that has taken him from France, 

to working in French bistros in Manhattan, New York, and 

finally back to his home town.  After all of the twists and turns 

he has taken in his life, Rémi is finally settled into a pastoral 

life at his family’s domaine.   
   

Located in Olonzac, in the heart of Minervois, the winery has 

been in the Bonnet family for generations.  Rémi’s father, a 

dentist, took care of the vineyards and sold the grapes off to a local 

cooperative.  It wasn’t until Rémi moved back to France that they decided to 

make, and bottle, their own wine.   
   

While the winery is located in Olonzac, Domaine Aimé's 12 hectares of vines 

are situated in the northeast of Minervois in Cesseras.  In addition to their 

regular Minervois, they also produce a Minervois La Livinière, which 

includes some of the most highly regarded terroirs in the entire appellation.   
   

Minervois is an area of diverse geology which extends for about 37 miles 

between the towns of Narbonne and Carcassonne.  The appellation itself is 

situated in the center of a great viticultural area, with Saint-Chinian to the 

east, Cabardès to the west, and Corbières to the south.  All of Rémi’s 

Minervois vines are located in and around the vineyards of Minervois La Livinière, which are the driest and hottest 

vineyards in Minervois.  Luckily these hot days are tempered by cool nights.  In the evening, cool winds drop from 

the hillsides of the Causse, cooling the entire area.  The 

average rainfall is only 400 to 500 millimeters per year.   

This combination of hot days, cool nights, and low rainfall 

allows Rémi to produce rich, concentrated wines, without 

sacrificing balance and elegance.  We feel truly fortunate 

that Rémi has returned home and brought to light these 

beautiful vineyard sites, by bottling and selling the wines 

from his family vines, for the first time. 

Rémi, Florence, Arthur, and Amanda Bonnet 

Domaine Aimé, Cabernet Franc 2009 
   

Technical Notes: In 2009, for the first, time Rémi has produced a pure Cabernet Franc.  After the grapes are 

harvested they are 100% destemmed, crushed, then fermented and aged in tank before bottling.  The grapes are 

sustainably farmed, and vinified using indigenous yeasts. There is no oak aging for this wine. 
  

Tasting Notes:  This is a rich ripe Cabernet Franc, with none of the vegetal elements that one sometimes finds in 

cooler climate Cabernet Franc.  The wine is deep dark purple color.  In the mouth the wine is full of black fruit 

flavors, with hints of blueberry and plum.  The finish is soft and supple with ripe tannins.  This is an exceptionally 

easy wine to enjoy.  It is silky enough to have on its own, but rich and complex enough to enjoy with a wide variety 

of dishes.  

100% Cabernet Franc 

Domaine Aimé 


