
Rosé 2019

Tasting: a rose petal coloured wine and a nose of ‘bonbon anglaise’ and lime flowers before

giving way to a mixture of red fruits (raspberry, red currant) and passion fruit as much on the

nose as in the mouth. It’s toned body is a delight and gives it a very refreshing character.

Terroir: the Rosé comes from around the Château itself, at around 280m above sea level. The

soils are mostly limestone at this altitude and contribute to the mineral freshness of the wine.

Harvested first to keep the acidity, which also brings lower alcohol levels.

Vinification: Grenache and Cinsault remained in contact with their skins before being pressed -

the Syrah was pressed immediately - and all of them were fermented at low temperatures (15-18 °

C) in fibreglass tanks. The wine was bottled in April 2020.

Notes: serve chilled, this Rosé will lift your summer evenings. It will accompany both your

appetisers and your summer dining (melon, avocado salad and grilled meat). Can
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C É P AG E S

SYRAH, CINSAULT.

YIELDS OF 30-35

HL/HECTARE.

HAND-HARVESTED.


