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Le Grand Prébois Cote du Rhodne Rosé

A faithful expression of Cotes du Rhéne Rosé, keep this wine on hand to enjoy during the

summer.

PRESENTATION
An intense rosé typical of Cotes du Rhéne.

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
Thiswineis produced from our vineyard Le Grand Prébois in Orange.

TERROIR
There are 2 types of soils at Le Grand Prébois, stone, clay and limestone on one side and gravel and
clay on the other.

AGEING

The grapes are harvested early in the morning to benefit from the freshness of the night. The proximity
of the vines to the Grand Prébois cellars allows the grapes to be pressed straight after picking. After
pressing, the juices are cold settled in order to remove suspended particles. The a coholic fermentation
takes place in stainless steel tanks and lasts about 15 days, the temperatures are regulated between 14
and 16 ° C. The wines are then racked and aged in stainless steel tanks until bottling.

VARIETALS
Cinsault, Grenache, Mourvedre, Syrah

SERVING
Serve chilled with fresh melon salad, feta quinoa and pumpkin seeds.

TASTING

The wine has a pale-peach colour, with silver highlights that gives it shininess. The nose is complex
and rich, with a present bitterness that brings depth. Notes of pear drops offer a mixture of fruity and
floral scents. The attack is fresh and aromatic, marked by aromas of pomegranate and raspberries
bringing a delicate freshness and a dlight acidity. The bitterness at the end of the mouth gives a
beautiful length, giving the wine great structure. The wine is round and well balanced.

ABUSE OF ALCOHOL IS DANGEROUS FOR YOUR HEALTH. DRINK RESPONSIBLY .
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