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The statue adorning the label, dated 1840 and placed at the end of the estate

alley, is the work of sculptor Antoine Aprile, native from Cuers.

Gold medal at the Concours des Vins de Provence 2017

Gold medal at the Concours Bettane et Desseauve Prix Plaisir 2017

Bronze medal at the Decanter World Wine award 2017

Silver medal at the Vinalies Internationales 2017

Bronze medal at the International Wine Challenge 2017

Silver medal at the IWSC 2017

TERROIR

The red sandstone bedrock has produced a sandy limestone soil, which has

combined with colluvial soil from the areas of high ground on either side of the

terroir.

VINEYARD

Grenache 60%

Syrah 40%

Average age of vines: 35 years

Yield: 50 hl/ha.

Minimum use of pesticide approach (Agriculture raisonnée)

VINIFICATION

Direct pressing of the destemmed grapes while filling the pneumatic press.

"Egouttage", light pressing at constant temperature.

TASTING NOTES

A very pale rosé with rosewood nuances.

An intense and rich nose of crisp apples and passion fruit

Bright and ample with a smooth finish

MATCHING FOOD & WINE

Fish marinated in Ponzu sauce, spicy and fragrant cuisine
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