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Benjamin and Ariane 
de Rothschild
Benjamin and Ariane de Rothschild have stood at the helm of the 
Compagnie Vinicole since 1997, building its international renown 
ever since. At each property, the excellence of its wines and respect 
for the environment reign supreme. It is their way of perpetuating 
and paying tribute to the pioneering work of Baron Edmond de Ro-
thschild, Benjamin de Rothshild’s father, who created the company 
in 1973 by purchasing Château Clarke, a little-known Cru Bourgeois 
estate in the Listrac-Médoc appellation. Convinced of the outs-
tanding properties of its land, he devoted himself to making it the 
stand-out property of the region.Benjamin de Rothschild shares the 
same goals. To fulfil a vision and cement his intuition, and to provide 
all the resources necessary to reveal the quintessence of the terroirs 
and enhance their inherent character.

 “  Wine-making is an act rooted 
in aesthetics... There is an 
undeniable extra beauty and 
elegance within it that is essential 
to me... Wine is about pleasure 
and sharing. Wine is very 
relevant to the “art de vivre.”

Benjamin de Rothschild wanted Compagnie Vinicole to gain an 
international presence, reaching the highest quality, foreign terroirs, 
lured by the promise of unique adventures, new worlds to explore 
and great wines to create. There, he would simultaneously draw on 
the time-honoured practices of local cultures, mixed with traditional 
French expertise. Since 1997, Compagnie Vinicole has been trum-
peting its Rupert & Rothschild Vignerons label in South Africa, and 
Flechas de Los Andes in Argentina since 1999. In 2012, Benjamin de 
Rothschild purchased 24 hectares of vines in New Zealand, in the 
Marlborough valley, from which he created Rimapere.
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“  We are proud of what we have 
inherited and live it every single 
day in a bid to elevate it to its 
highest height. Our boldness 
stems from our responsibility 
to make “l’art de vivre”, the art 
of living, an integral part of 
the land, an integral part of its 
economic, cultural and artistic 
life. And to construct a vault 
of cherished know-how to be 
protected and passed on to the 
next generations”.

The visionary legacy of a dynasty for all epicureans; that is 
the spirit of Edmond de Rothschild Heritage which unites 
all of the group’s art de vivre activities. Rimapere is the fruit 
of this creative drive. Rimapere, the courage to undertake.
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Aotearoa...

Spectacular and unspoilt natural landscapes, snow-capped 
peaks, crystal-clear rivers, untouched forests, sea views and 
vineyards from north to south are the hallmarks of the fantastic 
New Zealand scenery. The temperate maritime climate, long 
hours of sunshine, little precipitation and the freshness of the 
nights are particularly suited to vineyards. Here, the grapes 
ripen in their own time until they reach perfect maturity, whilst 
retaining their flavour and the acidity that makes them so 
unique. New Zealand (Aoteara in Maori, meaning «the land of 
the long white cloud»), which recently appeared on the World 
Wine List, has made a stunning entrance, thanks to its now 
famous Sauvignon Blanc, renowned as one of the best in the 
world. It is the flagship of the Marlborough region, perched “at 
the very tip of the South Island”.

“  The land 
of the long white cloud ”: 
A vineyard’s paradise
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Marlborough

The Wairau Valley is one of the sunniest in New Zealand (with 
an average of 2,409 hours of sunshine per year). The Maoris 
refer to it as “the place with the hole in the cloud”, or “Kei 
puta te Wairau”. It is in this Marlborough valley, the country’s 
premier wine-growing region, spanning over 24,000 hectares, 
that the Rimapere site is located. “What is striking here,” says 
Anne Escalle, technical director of Rimapere and Château 
Clarke, “is how perfectly the vines integrate into the landscape 
and their extreme quality.

The New Zealanders have enriched their knowledge with the 
best techniques in the world and have adapted them”. The 
vines are protected from the ocean winds by the Southern Alps 
and from Pacific storms by the Northern Island. The Wairau 
River, with its incredible turquoise hue, an icon of Rimapere, 
has deposited layers of pebbles and gravel to form naturally 
draining alluvial terraces. This is what creates all the richness 
of the prestigious Rapaura area, where the 24 hectares of 
Rimapere is planted. Marlborough is world-renowned for 
producing intensely aromatic, highly distinctive wines.

“  The place with 
the hole in the cloud”
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Sauvignon Blanc 
and Pinot Noir
Marlborough’s
aromatic treasures
Sauvignon Blanc is the grape that put New Zealand on the world 
map of wines, to the point of becoming its national emblem. It 
is the most prolific variety in the country, produced mainly in 
the Marlborough region, one of the most famous in the world 
for this species, and here produces a crisp sensation and a 
characteristic herbaceous note that complements its aromas 
of grapefruit and lemon. The second most widely-planted 
variety in New Zealand, the Pinot Noir, is Marlborough’s other 
star player. According to Anne Escalle, technical director of 
Rimapere, its quality and popularity continues to grow, with 
Marlborough being the other land of the Pinot Noir, after 
Burgundy in France.
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Rimapere: 
a precious gem
The name of the property was a deliberate choice.

It means “five arrows” in Maori and simultaneously honours 
the Rothschild family’s coat of arms (five arrows symbolising 
the five sons of dynasty founder Mayer Amschel Rothschild, 
out to conquer the world) and traditional New Zealand 
culture. Benjamin de Rothschild dreamed of creating his 
own Sauvignon Blanc wine. He had to find the perfect gem 
and corresponding jewellery box for a precise wine-growing 
endeavour, far from the industrial vineyards also present in 
Marlborough. Ideally located in the prestigious area of Rapaura, 
the Rimapere vineyard spans 24 hectares: 20 for Sauvignon 
Blanc, 4 for Pinot Noir.

 “Rimapere enjoys an incredible terroir.

One-hundred years ago the river still ran across it. Today, its 
alluvial soil made up of large river pebbles lying flush with the 
clayey ground makes it fertile, naturally draining land”, explains 
Anne Escalle. The vineyard is sustainably farmed, with an 
average age of around 15 years.
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“ We respect local knowledge and the work of our predecessors 
By adding our own know-how into the mix, we bring 
innovation and reflection as to what a “haute couture”, 
precision vineyard in Marlborough should be, compared to 
industrialised viticulture”, adds Anne Escalle. 
 
At Rimapere, every vine plant is considered individually. We 
are the keepers of this New Zealand character so prized by the 
markets and so valued by consumers worldwide.”

Anne Escalle, 
Head winemaker at  Rimapere







The wines 
of Rimapere
The quintessence 
of Marlborough
The Sauvignon Blancs are harvested at the height of their 
maturity. The grapes are harvested partially by hand but mainly 
with machines, to ensure the speed of the operation, which 
is essential for delivering pristine grapes. After pellicular 
maceration, pneumatic pressing and cold settling, the juices are 
fermented at low temperatures (15° to 18°) for two weeks and 
then aged on lees for 5 months and then stirred, to add body and 
reveal the sweetness.

Half the Pinot Noirs are vinified using Burgundian techniques 
(whole bunches, carbonic maceration, punching down) and half 
using traditional methods. Fermented in vats, they are aged for 
10 months in French oak barrels, a quarter of which have never 
been used.
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Anne Escalle tastes the batch from each plot, which have 
been farmed individually, and oversees the blending 
process. Rimapere Sauvignon Blanc is characterised by 
intense flavours of grapefruit and lemon underpinned 
by subtle, very typical notes of asparagus tips and white 
flowers. Airy and palatable due to its lovely acidity, it has 
mineral and saline qualities, and provides a lingering citrus 
finish. Rimapere Pinot Noir exudes aromas of strawberry 
jam, with spicy, liquorice notes and a subtle herbaceous 
touch. It is surprisingly full-bodied in the mouth, with 
plenty of aromatic sparkle and subtleness. It is an airy, 
elegant and extremely delicate wine.

Depending on the vintage, production is between 8,000 
to 10,000 cases for the Sauvignon Blanc and just 850 
to 1,250 cases for the Pinot Noir.  Unusual for the wine 
world, Rimapere’s iconic turquoise colour is inspired by 
the mesmerising hue sometimes seen in the Wairau river. 
It was a natural choice to symbolise the uniqueness of 
the Rimapere terroir and the characteristic elegance and 
freshness of its wines. And so, Rimapere has become a 
fully paid-up member of the Edmond de Rothschild “art 
de vivre” venture, enjoying the recognition and prestige 
of sharing such a name. Even the marketing of the wines 
is mastered and controlled. Yet another unique feature of 
the Rothschild family, who takes full responsibility for the 
distribution of their wines. 
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Anne 
Escalle
Head Winemaker 
of Rimapere

Anne was born in the Rhône Valley, from wine & food 
enthusiast parents. Since her younger age, her best memories 
are always linked with fine wine and fine food. Her classic 
scientific studies helped her to join reason & passion with 
a Master in Viticulture & Winemaking at the ENITA de 
Bordeaux. 

After a quick detour on a banana plantation in Cameroon, she 
came back to her passion for wine and settled in Languedoc 
Roussillon for 10 year, as a viticulturist consultant. She learned 
a lot with hundreds of vineyards & wineries over such a 
diversity of varieties and terroirs. 

In 2007, she moved with her young family in New-Zealand, 
where they all fell in love with the kiwi way of life and the 
beautiful terroir of Marlborough. For 12 years, she has been 
the viticulturist of a very challenging single estate vineyard, 
covering 600 ha in high density. She combines today 25 years of 
experience and her two wine cultures at Rimapere.

She is also the very proud mum of 2 boys and enjoys cooking 
with her husband and a glass of wine… A

pp
en

di
x
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Appellation: Marlborough (Rapaura) – New Zealand.

Vineyard area: 24 ha (20 hectares for Rimapere Sauvignon Blanc).

Grape varieties: 83% Sauvignon Blanc, 17% Pinot Noir.

Soil type: Omaka Stony Silt Loam.

Vine density: 2,200 vines/ha. 

Average age of the vines: 15 years.

Soil management: Natural grass cover.

Pruning: Guyot.

Harvest: Hand-picking and mechanical. 

Winemaking: Skin contact, pneumatic pressing, cold settling, and 
fermentation in temperature controlled stainless steel tanks for two weeks 
at a temperature of 15-18°C. 

Ageing: 100% in stainless steel vats for 5 months. 

Blend: 100 % Sauvignon Blanc.

Food and wine: Can be enjoyed on its own as an aperitif or with white 
meats (chicken), grilled fish, fish with sauce, or with seafood such as oysters. 

Food and wine pairing by Chef Julien Gatillon (2-Michelin stars): 
Chilled giant prawns from the Gulf of Genoa with kristal Caviar – cream of 
cauliflower, hearty broth.

Baron Benjamin de Rothschild had the real desire to create his own Sauvignon Blanc. He purchased 
around 24 hectares of vineyard, ideally situated on the prestigious Rapaura Road, in the heart of 
the Marlborough region of New Zealand. This area’s cool climate is perfect for ripening high quality 
Sauvignon Blanc grapes and providing them with their typical lemon and grapefruit flavours, together 
with crisp acidity.

The wines come from a single vineyard named Rimapere, meaning “five arrows» in the Maori language, 
pays a dual tribute to the Rothschild family’s emblem and the traditional local culture.

Marlborough

Rimapere
Sauvignon Blanc
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Appellation: Marlborough (Rapaura) – New Zealand.

Vineyard area: 24 ha (4 for Rimapere Pinot Noir).

Grape varieties: 83% Sauvignon Blanc, 17% Pinot Noir.

Soil type: Omaka stony silt loam.

Vine density: 2,200 vines/ha. 

Average age of the vines: 15 years.

Soil management: Natural grass cover.

Pruning: Guyot.

Harvest: Hand-picking and partial destemming (40% of bunches fully 
destemmed).

Winemaking: Skin contact in temperature controlled stainless steel open 
top tanks with pumping over and pigeage (punching down the cap).

Ageing: 100% in barrels, 25% new, for 10 months.

Blend: 100 % Pinot Noir.

Food and wine: Can be enjoyed on its own as an aperitif, or with white 
meats (chicken), veal, and meat with a sauce (truffle, morel), or cheese. 

Food and wine pairing by Chef Julien Gatillon (2-Michelin stars): 
Veal ribs with artichokes.

Rimapere Pinot Noir comes from a single vineyard ideally situated on the prestigious Rapaura Road, 
in the Wairau Valley, in the heart of the Marlborough region. This area’s cool climate and stony soil are 
perfect for ripening high-quality Pinot Noir.

The name Rimapere, meaning “five arrows » in the Maori language, pays a dual tribute to the Rothschild 
family’s emblem and the traditional local culture.

Marlborough

Rimapere
Pinot Noir
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CHILLED GIANT PRAWNS FROM THE GULF OF 
GENOA WITH KRISTAL CAVIAR – CREAM OF CAU-
LIFLOWER, HEARTY BROTH.

This dish needs a fruity, dry white wine. The pairing 
here is based on the contrast between acidity of 
the wine and the texture of the prawns. This is why 
I choose the Rimapere Sauvignon Blanc from the 
Rothschild family. 

Represented by its 2019 vintage, this 100% Sauvignon 
Blanc from New Zealand will provide vivacity to suit 
the prawns and caviar and bring overall roundness to 
this fresh, delicate and aromatic starter.

By Julien Gatillon, 2-Michelin 
star chef of " Le 1920 ",  
Four Seasons Hotel Megève

Food & wine 
Pairing
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T H E  R O T H S C H I L D  F A M I L Y 
A N D  W I N E
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The Rothschild 
Family and Wine
The history of the Rothschilds goes back to the 16th century 
but really started in Germany in the middle of the 18th century 
when Mayer Amschel became well-known as a businessman. 
Towards the end of the century, he gave his five sons the chance 
to become partners so that they could get to know the family 
business. 

His sons were very talented and set up branches in various 
European cities: one son remained in Frankfurt while his 
brothers established themselves in London, Paris, Vienna and 
Naples. Their success led to their fame as bankers spreading 
throughout the entire world. Rothschild establishments 
became a legend: they financed Wellington’s armies, the gold 
rush, the Suez Canal, railway development, and oil exploration. 
The Rothschild name rapidly became synonymous with quality 
and excellence. 

The passion to create and innovate has been handed down for 
more than 250 years within the Rothschild family. The prestige 
of this now legendary name shines in numerous fields: finance, 
philanthropy, wine making, science, fine arts, sailing… Each 
generation continues to enrich a family heritage that brings 
together modernity and elegance.

The 5 arrows of the 
Rothschild family emblem 
symbolise the 5 brothers  
who were at the origin 
of  this entrepreneurial 
dynasty: the 5 sons 
of  Mayer Amschel 
Rothschild.
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Baroness Ariane 
de Rothschild

Chairwoman of the Executive Committee 
of Edmond de Rothschild Group

Born in San Salvador, French national Ariane de Rothschild spent her childhood in 
Latin America and Africa. She pursued advanced business classes in Paris before 

obtaining a Master in Business Administration (MBA) from Pace University in 
New York. She is fluent in French, English, Spanish, German and Italian. Beginning 

her career as a trader in foreign exchange and metals with the Société Générale 
in Australia and New York, she later joined the American insurance corporation 

AIG where she successfully developed the group’s operations in Europe. She then 
joined the Edmond de Rothschild group where she managed both non-financial and 

philanthropic activities for the family. In January 2015, she was appointed President of 
the Executive Committee of the Edmond de Rothschild group, which holds 166 billion 

Swiss francs of assets under management and employs 2700 staff members throughout 
the world (figures from December 2016). She is committed to gender parity in all 

positions, including the Executive Committee, and directs family investments towards 
responsible, sustainable activities that best take into account social and environmental 
impacts. Thus were created the “Moringa fund”, dedicated to agro-forestry projects in 
Africa and South America, and the “Ginko fund”, focusing on the decontamination of 

brownfield sites in Europe. She is also increasing investments in fields of the future such 
as biotechnology and FinTech.

Ariane de Rothschild has always considered the family’s non-financial activities in 
wine, agriculture, hospitality and gastronomy as the Edmond de Rothschild group’s 

entrepreneurial “laboratory”. She has transformed the family’s centuries-old expertise 
into flourishing businesses and since December 2016, these have been grouped under a 

single entity called the “Edmond de Rothschild Heritage”  
(www.edmondderothschildheritage.com).

Behind the unique brand name lies a strategy to consolidate and develop the Domaine 
du Mont d’Arbois and the starred “1920” restaurant in Megève on an international scale 

along with the wine estates located across the globe, and the Compagnie Fermière 
located close to Paris which produces the only farm-fresh Brie de Meaux and Brie 
de Melun in the world. The brand name is built both on the values associated with 

the Edmond de Rothschild name — excellence and innovation — and on the family’s 
commitment to transmitting a certain heritage.
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About 
The Compagnie 

Vinicole
The Compagnie Vinicole is composed of seven estates (Château 

Clarke, Château Malmaison, Château des Laurets, Rimapere, 
Flechas de los Andes, Rupert & Rothschild and Macán) spread 
over 500 hectares of vines in France, New Zealand, Argentina, 

South Africa and Spain, producing 3.5 million bottles a 
year. One hundred percent of the wine comes only from the 
company’s properties. Ninety percent of production is for 

export to nearly 80 countries.

150
Employees

90%
For Export

80
Countries

400 000
(1981)

3 500 000
(2019)

500
Hectares of Vines

7
Properties

100
Distributors
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Art   
de Vivre

Edmond 
de Rothschild Heritage

Inspired by their passion and desire to ensure that precious 
know-how is passed on to future generations,   

Baron Edmond and Baron Benjamin de Rothschild turned to 
investing in various activities that became a unique lifestyle 

brand named Edmond de Rothschild Heritage.
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The Domaine du Mont d’Arbois,   
a destination de rigueur for 

exceptional stays in the mountains.

THE MONT D’ARBOIS 
HOTELS
3 hotels including

The Four Seasons Hotel Megève.
Les Chalets du Mont d’Arbois

La Ferme du Golf

THE MONT D’ARBOIS 
RESTAURANTS

10 restaurants including   
the 2-Michelin star 1920  

(chef Julien Gatillon)

Prima - 1-Michelin star  
(chef Nicolas Hesinger 

THE SPA AND 
GOLF COURSE

Hospitality

Beauty, the quest for excellence and 
respect for the wonders of nature 

are the bedrock of every project 
undertaken by the Rothschild family

You can see the family’s love of nature in the 
way the exceptional gardens of each property 

of the family are lovingly tended, the way 
new species are created, and the way wildlife 

is preserved and the hunting estates are 
managed.

THE FARM 
Since 1990, the Compagnie Fermière has 

produced a farmstead Brie de Meaux AOP,  
the only one of its kind.

FLORA AND FAUNA
The Pépinières de l’Ambre nurseries are 

known for their large variety of trees 
and conifers as well as the cloud pruning 

technique.

THE BEEHIVES
Beehives have been installed on each site  

and produce honey every year. They symbolize  
the family’s commitment to nature and 

respect for the environment.

Nature
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Anaïs Valières  
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a.valieres@edr-heritage.com 
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@rimapere

EDMOND DE ROTHSCHILD HERITAGE 
47, rue du Faubourg Saint-Honoré 

Gaëlle Thieblemont 
Communication Director 

g.thieblemont@edr-heritage.com 
+33 (0)1 40 17 23 92 

www.edmondderothschildheritage.com 
@edmondderothschildheritage
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