Brigitte Bardot - IGP Méditerranée Rosé 2025

IGP Méditerranée, France

Imagine yourself on the French Riviera in the 1960's. The sun is sparkling on
the Mediterranean Sea, the sound of laughter and music from the summer
festivities drifts on a gentle breeze. A time of excitement and glamour when

elegance rhymed with freedom. Brigitte Bardot stands as a timeless icon and
the perfect illustration of this era: a natural woman, resolutely modern, who
has fascinated and inspired us. The Brigitte Bardot range draws its inspiration
from this spirit.

PRESENTATION
This cuvée is an invitation to share in the Provencal lifestyle, refined and authentic. It tells

| \ the story of the land, sunshine and passion, after the image of the French icon who has
| marked generations.

TERROIR
Soil composition: clay-limestone.

WINEMAKING

The grapes are harvested during the cool night. After crushing, the juice is placed in
stainless-steel vats at controlled temperature for 10 to 15 days to induce the alcoholic
fermentation.

VARIETALS TECHNICAL DATA
Grenache noir 50%, Cinsault 30%, Syrah Residual Sugar: < 2 g/l
20%

SERVING

Ideal serving temperature: 10°C to 12°C.

TASTING
7 . Cherry-red colour. The nose yields aromas of fresh berries, strawberries, raspberries. The
E mouthfeel is pleasing, both full-bodied and fresh offering a pleasant balance.
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ABUSE OF ALCOHOL IS DANGEROUS FOR YOUR HEALTH. DRINK RESPONSIBLY.
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