
 
 
 
 

 
 

 
 

Brigitte Chevalier - Domaine de Cébène  
 
Previously export manager with well-known Bordeaux wine merchant Jean-Luc Thunevin, 
Brigitte decided to return to her native Languedoc to make wine in 2006.  
 
She began by making wines from grapes bought-in from other growers; today, while 
continuing with this policy, Brigitte manages her own wine merchant company, Chevalier 
Vins, working closely with top quality growers, while also making what she refers to as her 
own “top-notch wines” from her own estate, Domaine de Cébène.  
 
Tell us about Domaine Cebene and your Languedoc winemaking adventure  
I came back to Languedoc-Roussillon to find a small corner of land on which to create my 
own wines, in my own style; I bought vineyards in two very different areas, one in Faugères, 
the other in Corneilhan, and I named them the Domaine de Cébène, after the goddess who 
gave the form of her body to the 1000-metre high Caroux mountains, and her name to the 
Massif des Cévennes, close to my estate.  
 
I let these two top quality, contrasting terroirs express themselves freely, and make two 
wines that are the authentic expression their place of birth. My winemaking is all about the 
quest for freshness and perfect fruit aromas, with as little intervention as possible, to produce 
wine with real, expressive fruit aromas and seductive, velvety tannins.  
 
My wines are called Ex Arena, and Felgaria. Ex Arena means “out of the sand”, and focuses 
on the typicity of this unique terroir, deeply marked by the sea which once covered part of the 
Languedoc. The vineyard from which this wine is born is an ancient, narrow, 40-metre deep 
bed of sea sediment and alluvial deposits (stones, pebbles, sand and gravel) from the 
Cévennes. It is made mainly of Grenache (85%), and Mourvèdre.  
 
Felgaria is the old name for Faugères; the grapes for this wine come from the deep-rooted 
vines grown on the schist hillsides and terraces in the far north of the Faugères area, at 300 
metres altitude. It is made mainly from Mourvèdre, with a little Syrah and Grenache; very low 
yields, perfect ripeness and painstaking vinification and ageing give this wine a highly 
uncommon profile.  
 
What does being a woman bring to your winemaking?  
 
I am quite sure that being a woman influences my approach; it certainly has an effect on the 
way I make my wines. Domaine de Cébène’s very first vintage won a Gold Medal this year at 
the innovative French wine competition Feminalise, where wines are tasted by a 
professional, women-only jury, for instance.  
 
Each time I create a wine for my wine merchant business, or when I take a decision in the 
production process of my own wines, I think not just about the food pairing, but at what at 
what moment it might be best enjoyed; this is very important to me. Domaine de Cébène 
wines can be paired with a wide range of foods - a lamb gigot, perhaps, or duck breast with 
cherries, or with a strawberry dessert, or even chocolate cake, with friends, at the end of the 
afternoon. 
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