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Cinsault, Grenache, Mourvèdre,
Rolle, Ugni blanc, Syrah. 12% vol.
 

Labeled High Environmental
Value, we work for sustainable
viticulture with respect for the
environment and biodiversity. 

 

Pink gold color. Intense nose of
fresh rose and white peach.
Straight and refreshing on the
palate with quite a long floral
finish.

Aperitif, BBQ grills, pizza,
norwegian salad.

 

Stony, silty-clay-sandy soils
providing freshness.

Harvest and winemaking per plot
in order to obtain a rich aromatic
palette for our blendings.
Fermentation at low temperatures.
Ageing on fine lees until bottling.

1 to 2 years to maintain the
freshness. To drink in its early
years.
Serve at 9°C. 
Availability: 50cl, 75cl, 150cl. 
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