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AOP Bordeaux

« Surface area : 0.5 hectare

« Soils : clay-limestone

« Plantation density : 7500 vines per hectares
« Grape Varieties : 100% Merlot

« Average age of the vines : 10 years old

« Vine growing : vines are grown traditionnally and a proportion of rows are grassed

LE ROSE down; de-budding is catried out, followed by green harvests.
de la Famille . Certification : IVE

Vol Lavawrm.

o Harvest:

« Picked by hand
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« Direct pressing
« Winery : Temperature controlled tainless steel vats.

« Estate bottled

This is what we call a Rosé de Bordeaux, produced in the pure tradition of our wine region. The color of this wine is like the
Rosés from the South of France: a light color with shades of powder pink, with some orange tones. Very promising for the
rest of the tasting! On the nose, floral and delicious aromas are revealed: rose, elderflower, acacia. The mouthfeel is tasty: the
taste buds contract, and tasty aromas explode. Redcurrant, white peach, wild strawberry, grapefruit: let your imagination run

wild. The aromatic persistence of this wine is more than sufficient to accompany all summer recipes. Enjoy your tasting !
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