
C I N Q  P É T A L E S   ·   R O S É  2 0 2 5

I G P  P A Y S  D ' O C  ·  A U D E  ·  P Y R E N E A N  F O O T H I L L S

A wild rose from cool foothills.
Five petals, one bright, elegant rosé.

Cinq Pétales is grown in the Pyrenees foothills near Limoux, on cool plots where the land 

climbs inland from the river plain toward the mountains. The wine takes its name from 

the wild roses that grow on these slopes, which keep just five petals where their 

cultivated cousins bloom in dozens. Five petals are the quiet signature of a flower that has 

never been tamed.

T E R R O I R

Clay-limestone soils on plots above 300 metres, where Mediterranean warmth meets Atlantic 

and Pyrenean influence. Long sunny days drive ripeness; cool nights and altitude preserve 

acidity, lift and aromatic precision.

V I N I F I C A T I O N

100% Cinsault. Early-morning harvest to keep the fruit cool, destemmed and gently pressed 

straight to juice. Cool fermentation in stainless steel, racked early off light lees. No malolactic, 

no oak. Bottled young to protect freshness and aromatic precision.

T A S T I N G

Pale, luminous pink. Aromas of wild strawberry, white peach and raspberry, lifted by a whisper of

rose petal and citrus zest. The palate is fresh and dry with mouthwatering acidity, a fine mineral

line and a long, clean finish.

P A I R I N G  &  S E R V I C E

Best at 8-10°C. An apéritif on its own, or with summer salads, grilled fish, smoked salmon, sushi,

charcuterie and lighter Mediterranean fare.

A B V

12%

P H

3.38

T O T A L  A C I D I T Y

5.3 g/L

R E S I D U A L  S U G A R

4.2 g/L

V I N E S

~20 yrs

C E L L A R I N G

2 yrs

B O R D E A U X  F L I N T  G L A S S,  4 9 5  G  ·  S T E LV I N  L U X  S C R E W C A P,  G O L D - F O I L  E M B O S S E D  R O S E  ·  6  ×  7 5  C L  C A R TO N  

T E R R E S  F I D È L E S  ·  L A  V I E  E N  R O S E


