FAMILLE SUMEIRE

VIGNERONS EN PROVENCE

LA BASTIDE DE

MAUPAGUE

YTES DE PROVENCE SAINTE VICTOIRE

Sainte Victoire Cotes de Provence
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The vineyard of Maupague, owned by the Sumeire family is located on the
commune of Puyloubier in the heart of one of the renowned sites of France:
the Montagne Sainte-Victoire. Maupague is entirely classified Appellation
Cotes de Provence Sainte-Victoire and is classifitd HVE (High
Environmental Value) level 3.

TERROIR

Terroir of the Sainte Victoire mountain, high basin of the Arc, composed of
scree and sandstone clays of the Upper Cretaceous, as well as colluvium of the
surrounding massifs.

VINEYARD

Average age of the vineyard : 20 years
Grenache 48%

Cinsault 33%

Syrah 13%

Carignan 6%

Yield : 50 hl / ha

High Environmental Value (HVE) farming.

VINIFICATION

Low temperature stabulation for 18 days, followed by fermentation at LA BASTIOE D1
Temperature controlled in stainless steel tanks. E. 31‘:\ U PA (J U E
TASTING NOTES FAMILLE SUnEIR

Pale pink color with a light salmon hue. An aromatic nose, fine and elegant,
with notes of apricot and yellow peach. Balanced palate, beautiful liveliness in
the finish, with citrus and pink grapefruit notes. An elegant rosé characteristic
of the Sainte Victoire terroir.
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PAIRING FOOD & WINE

Langoustine carpaccio, tempura, asparagus risotto with parmesan, free—range
chicken roasted with herbes de Provence.
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