


DOMAINE DE
ROQUES-HAUTES

Popularly known as the King of Asparagus,
Domaine de Roques-Hautes supplies some of the

world’s best Chefs.

The founder Mr. Sylvain Erhardt has been
cultivating 11 hectares of green asparagus for
twelve vyears, a tailor-made production that
focuses on excellence. His asparagus are sold to
starred chefs throughout France and around the
world. “In order to work with such exceptional
clients, I have selected varieties of green

asparagus that give very large calibers,” explains

the producer.

The growing season for asparagus is between
March and May. They spend the rest of the year
preparing the soil, all done by hand. There are no

chemicals involved and it is very time consuming.

Before they can be served in the greatest French

restaurants, each asparagus of Domaine de
Roques-Hautes receives very special attention. “There
is really important manual work. We place the
asparagus one by one in the boxes, with great care, so
that they are perfectly aligned and do not bend during
transport. For us, it is not about the yield, but about

quality work pushed to the extreme.”

Monthly prices list is send during the season.



