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Rhonea, Passe Colline, AOC Ventoux, Rouge

AOC Ventoux, Vallée du Rhone, France

Rhonéa is a collective of 300 artisan winegrowing families across the Vaucluse, each
cultivating small vineyards of around 10 hectares or less and rooted for three to
four generations in some of the Southern Rhéne Valley's finest terroirs. From
Beaumes de Venise to Rasteau, from Vacqueyras to Ventoux, their wines reflect a
shared story and a commitment to craft terroir-driven wines. Today, 20% of their
vineyards are certified organic or in conversion.

TERROIR
Hills with light sandy soil, terrace of fallen rocks

WINEMAKING

Daily rack and return, and c <w>\u of the must. The wine undergoes a short maceration (8 days) in

order to preserve (\“" cate te

VARIETALS Contains w\;»hwlw s. Does not contain eg

Grenache noir, Syrah, Carignan products. Does not contain milk or m \k \\ 1S¢€ \1

products.

SERVING
2-14°C

AGEING POTENTIAL

Enjoy all year long, 3to 5 years

TASTING

Deep ruby with violet hues. Expressive nose with dominant notes of blackberry and raspberry,

with underlying hints of garrigue. The palate is medium-bodied with finely structured tannins. The

wine shows precision and lift, thanks to its natural acidity. Fruit-driven profile supported by

db(,,r eet oak influence. Long and smooth finish where juicy red and black fruit mingle with subtle
e and a touch of vanilla. /\f -esh, balanced, and food-friendly style, for a modern interpretation

of southern Rhone elegance.

FOOD PAIRINGS
Beef stew (Kalops), roasted celeriac, flatbread wrap with
BBQs...

d potatoes and pickles,

ANGERC  YOUR HEALTH. DRINK RESPONSIBLY
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