
Rosé d'Anjou Vive la Loire

TERROIR : Made from selected plots with clay-schist soil.

VINIFICATION : Selected plots producing ripe wines with great aromatic potential. Direct

pressing. Winemaking brings out the varietal aromas and gives the wine an attractive

complexity. Light cold settling (300 NTU). Fermentation at 16-20°C.

ÉLEVAGE : Aged on the less for 4 months, then bottled in spring to lock in maximum

freshness.

CÉPAGES : Gamay, Cabernet franc, Grolleau

SERVICE : Best enjoyed chilled (10-12°C)

ACCORDS GOURMANDS : with dishes to share : delicatessen meats, summer salads, lasagna or

pizza. Simply for pleasure !
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L'ABUS D'ALCOOL EST DANGEREUX POUR LA SANTÉ. A CONSOMMER AVEC MODÉRATION.

http://www.tcpdf.org
https://lesvignoblesedonis.com

