FAMILLE PERRIN
%j %)(/o’

y Famille Perrin Luberon Roseé - 2024

If you like easy drinking rosé wines, this one is perfectly suiting aperitifs and simple

cookery.
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THE VINTAGE

Despite climatic challenges throughout the year requiring constant vigilance and
considerable work in the vineyard, the 2024 vintage looks very promising. The harvest began
on August 2nd, and the last grapes were picked on October 3rd. Each vineyard was harvested
at perfect maturity, with grapes that were both balanced and expressive. The work in the
vineyards was demanding, but the efforts made should result in wines of high quality. The
first tastings reveal wines with a very good balance, combining fruitiness, tension and finesse.
With optimal phenolic maturity, supported by good acidity, they also reveal great freshness
and a beautiful structure. Promising qualities for this 2024 vintage which should stand out
for its aromatic richness and its aging capacity.

LOCATION

Located largely in the regional park of the Luberon, on equal distance from Avignon, Aix-en-
Provence and Manosque. The average altitude of the vineyard is at 300 meters. Late maturity
zone.

FAMILLE PERRIN

TERROIR
Ancient alluvial deposits with flat and round pebbles, limestone marl, some areas called
Collets du Luberon, meaning rocky zones close to clay, results of alpine diluvium flows.

AGEING

The harvest takes place between the last days of August and mid-September, when the grapes
have reached optimal maturity. This is defined by analysis and berry tastings. Harvest takes
place early in the morning to preserve the freshness of the fruit and avoid oxidisation of the
aromas. As soon as the grapes arrive at the winery, they are pneumatically pressed which
allows to extract the musts. Fermentation starts after settling and lasts about 15 days in
temperature-controlled stainless steel tanks. After fermentation, the wines are kept in
stainless steel vats and slightly fined before bottling.

VARIETALS
Grenache blanc, Grenache noir, Mourvedre, Syrah, Vermentino

SERVING
10-12°C on hors-d'oeuvres.

TASTING

Pretty powdery pale-pink colour, with shiny undertones. Fresh and very harmonious, the
nose opens with exotic notes before revealing a subtle floral touch of delicate roses
underlined by notes of citrus. Very fresh, the mouth shows beautiful balance with a round
and fleshy texture, tasty aromas of blood-oranges associated with delicate notes of acacia
flowers, and a beautiful minerality which brings depth. The finish, has beautiful length and
leaves a persistent sensation of freshness.
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ABUSE OF ALCOHOL IS DANGEROUS FOR YOUR HEALTH. DRINK RESPONSIBLY.
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