/0 Be sure to also try our green and black table olives,
our tapenades and our spreads - all of them essential
items to brighten your table.

OPEN EVERY DAY
TOURS AND TASTINGS

No time to visit
Les Baux de Provence? Then try our online shop

TERRENEUVE.COM
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/‘ Our story began in 1997, when we fell in love with some old olive
trees, planted in south-facing land in the rocky range of Les Alpilles,
in the locality of Castelas. Today, Domaine Castela$S produces olives
in 45 hectares of Appellation d’Origine Protégée groves in the Vallée
des Baux de Provence, and in 65 hectares on the Plaine de Crau.

/‘ In this mill, at the foot of the Chdteau des Baux, Jean-Benoit
and Catherine Hugues combine know-how, passion, exacting stand-
ards, technique and all of their olive farmers’ sensibility to create
intensely powerful olive oils year after year, for pleasure constantly
renewed.

/‘ In our characterful oils you will find the terroir of Les Alpilles,
the varieties typical of the appellation (Salonenque, Aglandau, Grossane
and Verdale) and the miller’s manual craft. The CastelineS Collection
will unveil our oils’ treasures of flavour and complexity: green fruitiness,
notes of raw artichoke, a hint of pepper, strength, freshness, mildness,
finesse, a dab of tapenade, black fruitiness, a bitter edge, floral and
cut-grass notes, natural aromatics... All in all, a terrific taste spectrum.



