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Rosa

IGP MEDITERRANEE 2025
ROSE

VARIETALS
Merlot 50%, Caladoc 25%, Syrah 25%

TERROIR
alluvium on pebbles on the banks of the Ouveze river; limestone

AVERAGE VINES AGE
12 years
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CULTURAL PRACTICE
\ Grape growing approach: HVE3 (High Environmental Value) &
A organic conversion,

\ WINEMAKING

\ Completely destemmed grapes, direct pressing 50%, short
maceration 50% (few hours), then cold settling for 12 to 24
hours. Alcoholic fermentation for 20 to 30 days, at low
temperature, between 12 and 16°C. Wine made in stainless steel
vats. Bottling in spring.

TASTING NOTE:

A peachy-pink colour with coral highlights. The nose is rich
and expressive, with notes of peach, morello cherry and pink
grapefruit. On the palate, the attack offers a lovely sweetness,
followed by a beautiful roundness in the mid-palate and a
balanced finish, combining a hint of tartness with elegant

bitter notes.
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i TASTING ADVICE
—— Serving: between 12 and 15°C
Food and wine pairings: it goes well with carpaccio of scallops in
olive oil, or as an appreciated aperitif
Aging potential: 1-2 years

AWARDS & RATINGS
Paris 2026 : Silver medal
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