AMEDEE

VIGNOBLES EN PARC NATUREL

Sous les Cerisiers, AOP Ventoux, Rosé

AOP Ventouy, Vallée du Rhéne, France

PRESENTATION
Sous les Cerisiers is an ode to the beauty of cherry blossoms surrounding the vineyards
with the Mont Ventoux in the background...

TERROIR
Terroir of clay-limestone gravel at the foot of the Monts du Vaucluse.

IN THE VINEYARD
Harvest at night.

VINIFICATION

Direct pressing, then fermentation at controlled temperature (14°-16°C). Keeping the
berries- then the juice - always at low temperature allows to avoid any oxidation and thus to
remain a fresh wine full of aromas.

VARIETALS
Grenache noir 90%, Syrah 10%

13 % VOL.

Contains sulphites. Does not contain egg or egg products. Does not contain milk or milk-based products.

SERVING
To be drunk chilled between 8 and 10°C. Ideal as an aperitif, with cold cuts or all kinds of
grilled meats.

TASTING
Seductive pale pink color. Fine and subtle nose of red fruits. Frank attack followed by a
crunchy substance. Aromatic finish with great finesse.
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ABUSE OF ALCOHOL IS DANGEROUS FOR YOUR HEALTH. DRINK RESPONSIBLY
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