FRENCH CELLARS

GRENACHE-ROSE,

PAYS D’OC

FRENCH CELLARS

IGP Pays d'Oc
Rosé

PRESENTATION

“French Cellars” is a range of wines selected by “Private Collection” for the quality of their
blends and the diversity of their grape varieties. These wines are made in the south of
France by two winemakers trained in Australia.

VARIETAL
Grenache 100%

TERROIR

This wine is made from the Grenache grape variety. The grapes were grown on vines aged
15 to 20 years, planted in the clay-limestone soils of Languedoc, between Montpellier and
Sete, near the Mediterranean coast. Grenache is a grape variety that thrives in arid regions.
The climate of this region is hot, dry, and very sunny.

IN THE VINEYARD
Yields are low (65hl/ha).

WINEMAKING

The clusters undergo direct pressing. Decanting is important in order to obtain a very clear
juice, which will then be vinified like a white wine and fermented at low temperature (15°C).
For this Grenache, there is no malolactic fermentation.

TASTING

This wine presents itself with an elegant pale pink robe, offering beautiful freshness and
pleasant liveliness. On the palate, the attack is straightforward and fruity, revealing a subtle
tension and marked minerality. Well-balanced, it stands out for its long finish, leaving a fresh
sensation in the mouth.

FOOD PAIRINGS
Serve very chilled (8°C) as an aperitif, with grilled meat, a mixed salad, or stuffed vegetables.
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ABUSE OF ALCOHOL IS DANGEROUS FOR YOUR HEALTH. DRINK RESPONSIBLY.
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