
GRENACHE
IGP Pays d’Oc

Varietal Grenache

Terroir Clay limestone soil

Wine-making process
Total destalking of the harvest.
Light cool pressing without maceration. First press
only. Traditional wine-making process for 17 days
at 15° with control of density to keep fruitiness.
Transfer and treatment with sulphite to stop
malolactic fermentation.
Cooling below 0° for tartaric precipitation and
blending before bottling.

Tasting
Clear candy-pink hue. Nice clearness.
Intense fresh strawberry aromas with red fruits.
Fresh mouth with powerful red fruits.
« The perfect rosé this summer ! »

Food pairing
As an aperitif and light lunch, tapas, platter of sea
food, grilled meat and fish, tropical cuisine, fruits
tart, Vacherin.
At best at 12° within the year.

Packaging 0,75 l and screwcap
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