COTES DU RHONE

AOC Cotes du Rhone, Rosé, 2023

AOC Cotes du Rhone, Vallée du Rhoéne, France

Freshness and lightness.

PRESENTATION
A cuvée to share with friends

Available in 75 cl and magnum.

LOCATION
North/south-facing plot with plenty of sunshine.

TERROIR
Sandy-loam soils in Beaumes-de-Venise.

HARVEST
September 2023

VARIETALS
Grenache noir 50%, Syrah 25%,
Cinsault 25%

TECHNICAL DATA

Production volume: 1200
Surface area of the vineyard: 1 ha
Yield: 45 hL/ha

13 % VOL. Age of vines: 10 years old

SERVING

Serve chilled.
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COTES DU RHONE

Appellation d’Origine Protégée

Juliette

AGRICULTURE
BloLoGIQUE

\ AGEING POTENTIAL
il

Enjoy all year long, 2 to 3 years

TASTING
An easy-drinking wine with delightful citrus notes and a salmon-pink hue.

FOOD PAIRINGS
Grilled dishes, chicken tagine with olives, or as an aperitif.

CLASSIC FOOD AND WINE PAIRINGS
Aperitif, International cuisine, White meat, Poultry
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ABUSE OF ALCOHOL IS DANGEROUS FOR YOUR HEALTH. DRINK RESPONSIBLY.
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