
WINEMAKINGWINEMAKING
Mechanical harvest at perfect maturity, crushing then fermentation in 
concrete tanks. Aging in stainless steel tanks. Light filtration and early 
bottling to preserve aromatic freshness.

VINEYARDSVINEYARDS
This rosé blend is the perfect combination of three terroirs: 
the minerality from the Upper Valley terroir, the roundness from the 
Mediterranean terroir and the freshness from the Oceanic terroir.

HISTORYHISTORY
This wine is the result of passion and a reasoned  
viticulture.  The grapes are carefully selected among our vineyards  
located on the different terroirs of Limoux (Languedoc Roussillon) which 
allows us to develop the best wine in terms of taste and quality while 
limiting our production to preserve our environment.

IGP PAYS D’OC 

TASTING NOTESTASTING NOTES
APPEARANCE
Pale pink color.

SERVING TEMPERATURE
Best served at 8-10 °C.

NOSE
Aromas of small red fruits (raspberries, currants, ...)

TASTE
Supple and fruity palate with lovely freshness

ROSÉ BLEND


