2024 Cotes de Provence Rosé Comte de Provence, La Vidaubanaise
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Provess

Code 86826124 Practice No

Product STILL Acidity 3.66 g/L

Style Delicate & Light

Rose Residual Sugar .8 g/L
pH Level 3.45 Organic No

ABYV 12.50 % Biodynamic No
Closure Synthetic

Cork Fgg / Milk No

Bottle Size 75cl

Country: France
Region: Provence

Grapes: Grape Grenache 40 ; Grape Syrah 20 ; Grape Cinsault 20
; Grape Carignan 13 ; Grape Mourvedre 7

Tasting Note:

Delighttul, light pink Provengal rosé, awash with wild
strawberries, lavender and rosemary: if sunshine had a flavour, it
would be something like this.

‘Winemaking:

Crushed, de-stemmed and immediately pressed to ensure the
trademark delicate Provence pink colour. Fermented in
temperature-controlled stainless steel. Aged over the winter on the
fine lees before racking, filtration and bottling.

Vineyard :
Lavender filled, Mediterranean edged Provence; warm days, cool
nights and of course sunshine! Perfect for Rose viticulture.

Food matching:
Try with a crab and tomato timbale. This wine will also pair
beautifully with grilled asparagus.
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