
 

 

 

 

 

 

 

 

 

 

 
Appellation: Loire Valley 

 

Grape varieties: Gamay, Cabernet franc 

 

Type: dry rosé wine 

 

Terroir: sandy and silty 

 

Wine making: Harvest when the berries are at the optimum 

ripeness in September. Pneumatic pressing under low pressure, 

with cold settling of the juice. Maceration for several hours in 

order to extract the color, for more structure. Long fermentation 

with temperature control in vats. Ageing during several months 

before bottling.  

 

Wine tasting: The nose is pleasant with nice fruity notes. 

Smooth, fresh and well-balanced in the mouth. The perfect wine 

to share with friends in summer. 

 

Wine and food pairing: aperitif, barbecues, charcuterie, salads. 

 

Service: 8°C-10°C 

 

Storage: 3 years 
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