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Rosé .

PAYS D’OC M.CHAPOUTIER ROSE

GRAPE VARIETIES
Grenache, Cinsault
From Languedoc region, Hérault and Gard departments.

SOILS and VINE TRAINING METHOD
The Grenache is grown on clay and limestone soils mainly facing East,
while the Cinsault is planted on the plain in predominantly sandy soils.

The grapes are picked at maturity in order to combine fruitiness and fresh-
ness.

WINEMAKING ~7

100% pressed rosé. The: musts undergoes very ittt racking in order to
develop the wine’s volurne yet mamtam 1ts freshness Balance is the
goldenrule. < - \ [~ . i

Alcoholic! fermentatlon takes place at Iew temperalure for 15 days
Then the is aged onits flne lees m stalnless steel or. concrete vats for
3-4 monthsl . . 1‘ =)\ (] | |/ ' l. m|

WINE TASTING AND CHARA cnsms*ncs | ((

Colour: clear, brlght rose petal. N\

Nose: floral with fresh red berries note.[ | 1))

Palate: clean on entry nice aC|d balance full enhanced by notes of
whlte fleshed fru1t P —

To serve between 10 and 12°C ' ~ 772

Ideal for-the apentlf it will also go well w:lh summer cwsme salads

grills and seafood.—_ , 3




