
Grande Courtade, L'Instant Rosé, 2025
IGP Pays d'Oc, France

PRESENTATION
THE rosé of summer par excellence! A fresh, fruity wine to enjoy under the sun,
accompanied by the sound of cicadas. Enjoy chilled for the perfect moment of
relaxation.

TERROIR
Calcareous marls and river sediments. Sunny terraces.

HARVEST
By night to preserve aromatic freshness.

WINEMAKING
Direct press, low temperatures vinification in stainless steel tanks.

AGEING
Stainless steel tank.

VARIETALS
Cabernet sauvignon 40%, Merlot 40%,
Syrah 20%

12.5 % VOL.
Contains sulphites. 

TECHNICAL DATA
Yield: 60 hL/ha
Age of vines: About 20 years old

SERVING
8/10°C

AGEING POTENTIAL
1 to 3 years

TASTING
Pale salmon color with blue highlights.
Wild strawberry nose.
Small tart fruits like cranberries. Freshness.

FOOD PAIRINGS
Mediteranean style tapas, paella.

REVIEWS AND AWARDS

89/100
"A delicious, fruity and subtle rosé with aromas of red currants,
frozen berries and mild spices, following through to a medium
body with moderate acidity. From organically grown grapes. Easy
finish. Drink now."
James Suckling
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ABUSE OF ALCOHOL IS DANGEROUS FOR YOUR HEALTH. DRINK RESPONSIBLY.

http://www.tcpdf.org
www.famillefabre.com
https://facebook.com/famillefabre/
https://instagram.com/famillefabre/
https://youtube.com/@famillefabre3580
https://linkedin.com/company/famillefabre/
https://vincod.com/K28AYE

