VINTAGE : 2025
AOP - VDF - rosé
REGION : Bordeaux

SOIL: Fine clay an(J gravel soi|
GRAPE VARIETIES : 100 %

COLOR . pa|e salmon co|or.
NOSE - very Fine with notes oF
Fresh Fruit: peaches, nectarines ...

PALATE : nice ba|ance, Fresh

and persistent aromatic Finish,

Cabernet Sauvignon si|l<y and |onsg>
ALCOHOL : 12.50 %
AGEING TIME - 3 years Pairings

CERTIFICATION : organic wine
(Ecocert)

As an aperithf. Sushi, Fish

carpaccio, shrimp risotto.

VINIFICATION

Our rosé oF tke Ioeauthfu| days, a
Destemmed harvest, (Jirect

guilty pleasurel

pressing. Put in jars after sett|ing A beautiful aromatic comp]exity,

For the alcohohc Fermentation. greediness and a |ot o”inesse.

The attac|< is [ight, the wine

MATURATION -
Age& in jars For@ months on Fine

delicate and airy to accompany
you without heaviness or
lees with stirring. Ourjars come bitterness
exc|usive[y From the Goicoechea
pottery in the Basque Country,
lmown For its high qua|ity
craFtsmanship. Light Fining

IoeFore bott|ing.

\l Vineyarcl in organic and Ioiodynamic agriculture

A B SCBASSEREAU - Lieu-dit LA GRAVE, 33710 BOURG - FRANCE
TEL + 33(0)5 57 684149

AGRICULTURE

BlOLOGIQUE imfo@c}]ateaudelagrave.com - www.chateau&e|agrave.com



