JULIETTE, Rosé€, 2024

France

THE VINTAGE

Despite mild and wet weather conditions in 2024, we managed to effectively
control disease development, even in organic viticulture. This allowed us to
maintain our volumes while achieving exceptional quality, with concentrated,
very aromatic berries, moderate alcohol levels, and excellent acidity.
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VARIETALS TECHNICAL DATA

Grenache noir 50%, Cinsault 30%, Production volume: 600

Caladoc 20%

12.5 % VOL.
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ABUSE OF ALCOHOL IS DANGEROUS FOR YOUR HEALTH. DRINK RESPONSIBLY.
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