
2017 Château Maupague Côtes de Provence Sainte Victoire Rose 
Rating 90 

Release Price $22 Drink Date 2018 
Reviewed by Joe Czerwinski

Issue Date 18th Jun 2018 Source Interim Mid-June 2018,                   
The Wine Advocate

The 2017 Cotes de Provence Sainte Victoire Rose is pressed and then
stays in tanks at 4 degrees Celsius for a whopping 18 days prior to 
being warmed up and inoculated for fermentation. A blend of 70% 

Grenache, with the remainder split between Cinsault and Syrah, it oers
lovely peach and spice aromas, a medium-bodied palate and a long, 

silky and harmonious nish. Producer: Maupague, Chateau From: France 
, Provence , Cotes de Provence , Sainte-Victoire 

Color: Rosé Type: Table Sweetness: Dry Type: Table                    
Variety: Proprietary Blend  

https://www.robertparker.com/articles/oixyT762xwovwqdnr
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