ChAteau Coussin rosé
Cotes de Provence Cru Sainte Victoire

Perched on the exceptional terroir of the Sainte-Victoire Mountain, where
vines have thrived since Antiquity, Chateau Coussin embodies the essence of
Provencal winemaking. Acquired in 1903 by Baptistin Gautier, it is today
stewarded by his descendants, Olivier and Sophie Sumeire, representing the
8th generation of dedicated vintners. :

The estate spans 150 hectares, with half of its vineyards now classified AOP

Cotes de Provence Cru Sainte-Victoire. This prestigious designation,

unanimously recognized by the INAO in 2025 as the first Cru of Provence,

highlights the unique soils, microclimate, and sun-drenched slopes that give
Chateau Coussm its d1st1nct1ve character and elegance.

TERROIR

Clay-limestone formed by ancient and stdny alluvium from the torrents
descending from the Sainte-Victoire Mountain (1010 'm) and bordered to the
south by the Olyrnpe and Aurélien ranges

VINEYARD

Average age of vines 30 years. ;

Grape varieties: Grenache Syrah Cinsault 10%

Yield: so hl/ha.

Sustainable farming. Vegan.

High Environnemental Value certification (HEV) level 3

VINIFICATION

Low-temperature stabulation for 18 days, followed by fermentation at B s

temperature-controlled in stainless steel tanks.

PROVENCE
TASTING NOTES
Bright, luminous colour with an attractive pale pink hue.
The first nose is intense yet refined, offering aromas of pear and rose, followed
by notes of white peach. The palate opens with a rounded, generous mouthfeel,
revealing blueberry flavours, then a delicate freshness leading to a finish marked
by lemon zest.

A terroir-driven, vintage-expressive rosé, Chateau Coussin Rosé 2025 -
exemplifies the excellence of the Sainte-Victoire cru. :

PAIRING FOOD & WINE

This wine will pair beautifully with elegant seafood fare such as tuna tartare,
gravlax, lobster risotto as well as a rack of lamb. :



http://www.sumeire.com
http://www.tcpdf.org

