ROSE WINE COTEAUX VAROIS EN PROVENCE

VARIETALS

Grenache - 50%; Syrah - 30%; Cabernet Sauvignon - 20%

FLAVORS

Domaine la Colombe rosé has a grapefruit pink color.

On the nose, a touch of brioche, fermentation stands out on the

aromas of young fruits. The palate is clean, pretty, and well- A\
balanced with a nice freshness on the finish.

ALLIANCE FOOD - WIN

PRODUIT DE FRANCE

Rosé wine goes well with fish and grilled meats. It is also often
appreciated as a delightful aperitif.
Best to be served at a temperature of 8° to 10°C.

JOMAINE B2

LA COLOMBE
PACKAGING |
Bottle bordelaise Provence seduction |
Case of 6 or 12 bottles - Barcode: 3334861002345 R @&Q

COTEAUN YAROIS EN PROVENCE

WINE PREPARATION

Domaine la Colombe rosé is a part of AOP Coteaux Varois en
Provence wines. Located in the commune of Saint-Maximin-la-
Sainte-Baume, the area covers approximatelly 30 hectares. The
altitude of the vineyards varies somewhere between 360 and 420
meters above sea level. The soil is largely clay and limestone in
the valleys. Most areas under cultivation are composed of
bauxite, sand and marble especially in those areas adjacent to
Sainte Victoire.

The wines from this region are mainly produced by bleeding
process of the grapes.
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