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Bordeaux rosé

AOC - Mise en bouteille a la pmpri{':t:ff

Grape Varieties
70% Merlot, 30% Cabernet Sauvignon,

Tasting
The wine has light ruby red highlights with aromas of red
fruits. Itis clean and fresh on the palate with a soft and smooth
finish.

Ideal Temperature 15-16°C

Terroir
Calcareous clayey hills found in the middle of the
Entre-Deux-Mers region.

Vinification
Produced from the early pressing and vat pouring of the
grapes followed by a fermentation at low
temperature (16-17°C) during 10 days.

Foods to accompany it
Snacks, light meals, sliced meat, delicatessen foods,
white or red meat (only slightly seasoned), lightly
flavoured cheese.

Ageing
2 years, although it’s best is found at 12 months
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