
Dom Brial, Les Camines rosé 2024
IGP Côtes Catalanes, France

TERROIR
Association of 4 terroirs, the high terraces of rolled pebbles on clayey soil, the red lands of
clay-limestone hillsides, the sandy-loamy arenas of low altitude, and the green lands of silts
and limestones.

WINEMAKING
The grapes are pressed as soon as they are received in the cellar. Alcoholic fermentation
takes place in concrete vats and at low temperature to preserve the aromas.

VARIETALS
Grenache noir 50%, Syrah 50%

SERVING
To drink around 8 to10°C.

AGEING POTENTIAL
Enjoy all year long

TASTING
Pale pink colour. Delicate aromas of redcurrant and raspberry. A beautiful aromatic
amplitude, fresh fruit is there.

FOOD PAIRINGS
Ideal as an aperitif around tapas or specialties from the South of France or as an
accompaniment to Asian cuisine.

CLASSIC FOOD AND WINE PAIRINGS
Aperitif, International cuisine
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ABUSE OF ALCOHOL IS DANGEROUS FOR YOUR HEALTH. DRINK RESPONSIBLY.
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