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Your trusted wine 
expert since 1920

We focus on your specific needs to offer 
your the most suitable product, 
combining our experience and 
knowledge of the wine harvesting.

Our range represent successful 
collaborations all over the world, as a 
trusted wine expert.



TRÉSORS DE FRANCE
White
The Grape
Grenache blanc 60%
Uni blanc 40%
Alcohol content 13%

The Experience
Eye: Bright golden color with green hues.
Nose: Aromatic nose with hints of Oriental 
spices.
Mouth: Delicate mouth with a crisp mentholated 
notes. A clean and pleasant white.
.

The Winemaking
A generous and easy drinking wine which can satisfy all kinds of wine consumers, 
either the beginners or the connoisseurs.



TRÉSORS DE FRANCE
Red
The Grape
Grenache 80%
Merlot 20%
Alcohol content 13%

The Experience.

Nose: Fruity bouquet with a touch of crystallized 
cherry.
Mouth: A hint of acidity in mouth and an average 
persistency..

The Winemaking
A generous and easy drinking wine which can satisfy all kinds of wine consumers, 
either the beginners or the connoisseurs.



Prestige Red

The Grape
Grenache noir 60%
Syrah 40%
Alcohol content 13%

The Experience.

Eye: Intense garnet colour with purple hues.
Nose: Fruity bouquet, red and black berries with 
spicy and peppery aromas. 
Mouth : A wine in full bloom, expressive fruit with 
a round, fleshy and silky texture.

The Winemaking
Made from grapes of vineyards with older vines, aged in Foudres in order to 
achieve a wine with a “traditional” style, a greater depth, concentration and a firm 
structure.



Prestige Rose
The Grape
Grenache 60%
Cinsault 20%
Syrah 20%
Alcohol content 13.5%

The Experience.

Eye: Bright pink robe with opalescent hues.
Nose: Clean fruity and floral bouquet with hint of 
acid drop when aerated.
Mouth : A fresh dry rose with a crisp mouth and 
expressive perfumes of red fruits and berries.

The Winemaking
Crafted by Cellier Indochine to produce a premium rose wine, becoming a 
reference of the AOC Ventoux typicity.
From a selection of outstanding vineyards located on dry southern slopes of the 
elevated Mont-Ventoux, France.



CHÂTEAU CRILLON
Red
The Grape
Grenache noir 60%
Syrah 40%
Alcohol content 14%

The Experience.

Eye: Bright, deep purple-ruby robe.
Nose: Predominantly fruity bouquet - red and 
black berries and stewed fruits - with spicy and 
peppery aromas. 
Mouth : Ample and elegant wine with unctuous 
tannins. Sumptuous fruity finish.

The Winemaking
Made from grapes of vineyards with older vines, aged in Foudres in order to 
achieve a wine with a “traditional” style, a greater depth, concentration and a firm 
structure.



CHÂTEAU CRILLON
Rose
The Grape
Grenache 60%
Cinsault 20%
Syrah 20%
Alcohol content 13.5%

The Experience.

Eye: Bright pink robe with opalescent hues.
Nose: Clean fruity and floral bouquet with hint of 
acid drop when aerated.
Mouth : A fresh dry rose with a crisp mouth and 
expressive perfumes of red fruits and berries.

The Winemaking
Crafted by Cellier Indochine to produce a premium rose wine, becoming a 
reference of the AOC Ventoux typicity.
From a selection of outstanding vineyards located on dry southern slopes of the 
elevated Mont-Ventoux, France.



Grange des Dames
Red
The Grape
Grenache noir 50%
Syrah 20%
Carignan 30%
Alcohol content 13.5%

The Experience.

Eye: Dark garnet color.
Nose: Open bouquet combining fruity and 
peppery aromas.
Mouth : Well balanced and pleasant with stewed 
fruits aromas and hints of cinnamon and clove.

The Winemaking
Careful selection during harvest. Each grape variety is vinified separetely. Long 
maceration with several daily “remontage”.



Grange des Dames
Rose
The Grape
Grenache 60%
Cinsault 20%
Clairette 50%
Alcohol content 13%

The Experience.

Eye: Bright pink robe with opalescent hues.
Nose: Clean fruity and floral bouquet with hint of 
acid drop when aerated.
Mouth : Fresh dry rose with a crisp mouth, 
expressive perfumes of fruits and berries.

The Winemaking
Derived from grapes harvested on the southern slopes of die Mont Ventoux. 
Benefiting from a strong sun exposure and sheltered from the excesses of Mistral. 
The altitude of the vineyards ranges from 200 to 580 metres above sea-level.



Grange des Dames
White
The Grape
Grenache blanc 40%
Bourboulenc 10%
Clairette 50%
Alcohol content 13.5%

The Experience.

Eye: Brilliant pale yellow color with reflections of 
green.
Nose: Complex line bouquet predominantly 
floral with flints of white peach and citrus.
Mouth : Crisp mouth, supple and light, elegant  
with flavours of citrus..

The Winemaking
Derived from grapes harvested on the southern slopes of die Mont Ventoux. 
Benefiting from a strong sun exposure and sheltered from the excesses of Mistral. 
The altitude of the vineyards ranges from 200 to 580 metres above sea-level.



Belleville Elegant White

The Grape
Chardonnay 100%
Alcohol content 13%

The Experience.

Eye: Bright golden colour with green hues.
Noze: Aromatic on the nose with hints of Oriental 
spices.
Mouth: The mouth is delicate,very crisp with 
mentholated notes. A very clean and pleasant 
white.

The Winemaking
Derived from grapes harvested on the southern slopes of die Mont Ventoux. 
Benefiting from a strong sun exposure and sheltered from the excesses of Mistral. 
The altitude of the vineyards ranges from 200 to 580 metres above sea-level.



Belleville Big red
The Grape
Shiraz 100 %
Alcohol content 13 %

The Experience
Noze : Fruity bouquet with a touch of crystallized 
cherry. 
Mouth : A hint of acidity in mouth and an average 
persistency. 
Palate : Full-bodied, well-balanced with fresh 
aromas of red fruit and notes of cinnamon and 
clove. Silky texture thanks to well-coated 
tannins.

The Winemaking
The fruits materials are harvests with care and sanitary and will be fermented 
softly in 3 weeks at 18-19°C. The clear wines are preserves in the inox tank in a few 
months before bottling with care.



Belleville Brut
The Grape
Clairette 50 %
Marsane 50 %
Alcohol content 12 %

The Experience
Eye: Bright golden colour with green hues.
Noze: Aromatic on the nose with hints of Oriental 
spices.
Mouth: The mouth is delicate,very crisp with 
mentholated notes. A very/ clean and pleasant 
white.

The Winemaking
A mix 50% of Clairette grape juice pre-ferment with 50% Marsane grape juice pre - 
ferment. The clear mixture will be ferment softly in 3 weeks at 18-19°C. After the 
filtration, the cold treatment at 5-6°C in 3 days help us to get the clear juice for 
easy filtration.



Fitting the Thai market
Cellier Indochine created 2 fruit wine brand for 
the Thai market in collaboration with local 
distributors:

➔ Belleville Red, Rose and White

➔ Belleville Brut

➔ Mabelle Red, Rose and White



Belleville Red
The Grape
Grenache 60%
Shiraz 40 %
Alcohol content 13 %

The Experience
Noze: Fruity bouquet with a touch of crystallized 
cherry. 
Mouth: A hint of acidity in mouth and an average 
persistency.

The Winemaking
The fruits materials are harvests with care and sanitary. We mix 40% of Shiraz 
grape with 60% Grenache grape. The clear mixture will be ferment softly in 3 
weeks at 18-19°C. The clear wines are preserves in the inox tank in a few months 
before bottling with care.



Belleville White
The Grape
Chardonnay 70%
Viognier 30%
Alcohol content 13%

The Experience
Eye: Bright golden colour with green hues.
Noze: Aromatic on the nose with hints of Oriental 
spices. 
Mouth: The mouth is delicate,very crisp with 
mentholated notes A very clean and pleasant 
white.
.

The Winemaking
The fruits materials are harvests with care and sanitary. We mix 70% Chardonnay 
grape and 30% Viognier grape. The clear mixture will be ferment softly in 3 weeks 
at 18-19°C. The clear wines are preserves in the inox tank in a few months before 
bottling with care.



Belleville Rose
The Grape
Grenache 60 %
Cinsault 40 %
Alcohol content 13%

The Experience
Eye: Bright frank pink robe with opalescent hues. 
Noze: Clean fruity and floral bouquet with hint of 
acid drop when aerated.
Mouth: A fresh and fleshy dry rose with a crisp 
mouth, expressive perfumes of red fruits and 
berries.

.

The Winemaking



Mabelle
Rouge Classique

➔ The Grape
Clairette 50 %
Marsane 50 %
Alcohol content 13 %

➔ The Experience
Eye: Bright golden colour with green hues.
Noze: Aromatic on the nose with hints of 
Oriental spices.
Mouth: The mouth is delicate,very crisp with 
mentholated notes. A very/ clean and 
pleasant white.

.



Mabelle
Rose Classique

➔ The Grape
Clairette 50 %
Marsane 50 %
Alcohol content 13 %

➔ The Experience
Eye: Elegant pink color with gold and emerald 
reflection.
Noze: Aromatic nose with Tropical fruit.
Mouth: Lingering finish with flavors of peach 
and citrus.

.



Mabelle
Blanc Classique

➔ The Grape
Clairette 50 %
Marsane 50 %
Alcohol content 13 %

➔ The Experience
Eye: Vibrant straw color.
Noze: Fresh and tropical fruit scent.
Mouth: Passion fruit and lemon flavor with a 
lingering finish.

.



One brand.Your own.
We help you creating your own brand. 

Choose from a worldwide selection of wine and decide the 
name of your brand. We take care of importing, bottling the 
wine and printing the labels to ensure the best quality that 
your customers deserve.



Asean Free Trade Area

Elimination of tariff barrier 

following AFTA AND 

ACIA AGREEMENTS



Take advantage of

ASEAN Free Trade Area

- Elimination of tariff barrier
- Elimination of quantity restriction

Cellier Indochine is one of the few winemaker 
able to issue FORM D certification.

Thanks to ACIA Free flow of goods, Import 
taxes between ASEAN countries are now 
reduce to 0%.



➔ How
Fro the selection of the wine all the way to the bottling and 
labelling, we control the entire process in order to deliver a 
quality product at the best price.

➔ Where
Cellier Indochine import to Dalat, Vietnam, where the climate is 
the most suitable for storing and bottling the wine. We owned 
and manage a brand new state of the art bottling factory, 
enabling us to work professionally and with the shortest delay.

➔ When
2 weeks delivery time for wine when in stock in our warehouse, 
anywhere within the ASEAN.



Your Wine.
Your Name.
Your Brand.



What our customers want

Adaptability

Storage capacity 
to adapt your 
local stock needs

No import taxes

Reduction of 
excise taxes 
(eligible countries)

Stock availability

2 weeks delivery 
within the Asean
(when in stock with us)

Contact us for details




