
Blend of 50% Cabernet Franc and 50% Cabernet Sauvignon.

Clay-limestone soils and gravelly terraces.

70 hL/hectare

Mechanical harvesting carried out early in the morning to preserve the
aromas and firmness of the grapes.

Rosé made using the saignée method with traditional vinification and
temperature-controlled fermentation.

Pale pink with bright, clear reflections.
 Aromas of exotic fruits and heady flowers, enhanced by a lively citrus

touch.
 A pleasant roundness on the palate, reflecting the nose's aromas, with

a long-lasting finish.

Enjoy with Mediterranean cuisine, grilled dishes, or exotic meals.
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