En Rose 2025 ETNE:

IGP Pays de 'Hérault URDAN

“A fruity and delicately velvety expression”

This wine is the ideal companion for the summer season. It pairs
well with many dishes as well as an aperitif. Rich, expressive and
tangy, it will revive your taste buds.

Caladoc, Grenache et syrah
e 12,5% alcohol
e 50hl/ha yields

—  Mechanical harvesting at night (preserves freshness)

Vinification : The grapes are harvested at night. Destemming.
Pneumatic pressing, settling, slow fermentation at 17/18°C for 6
weeks.

Serving temperature : 8 a 10°c
Time of aging : 2 years

Tasting : Very pale colour, peach skin. A delicious, fruity rosé
with notes of English sweets, white pear and raspberry. Perfect
for any occasion, especially summer evenings.

ﬁgbl$iN ' Food and wine pairings:
En rose e Mixed salad

e Curried mussel gratin
e Tandoori prawns

e Cooked white meat
e Fresh cheese 2018 vintage — one star in

the Hachette guide to roses
2020

e Energy: 301 kj/ 73 kcal

e Fat:0g

o Of which saturated fatty acids: 0g
e Carbohydrates: 0,27g

‘ Ingredients: ‘ ‘ Nutritional information (per/100ml) ‘

o Grapes

« Preservative: sulfites

» Acidity regulators: tartaric acid

« Stabilizer: carboxymethylcellulose

e Of which sugars: : 0g
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