
R O S É
V I N  D E  F R A N C E  ·  2 0 2 5  ·  F O O T H I L L S  O F  T H E  P Y R É N É E S

Pale, vibrant and refreshing — wild strawberry, watermelon,
pink grapefruit, and a clean snap on the finish.

T H E  W I N E

Pale, bright and fruit-led: wild strawberry, watermelon and pink grapefruit,

with a hint of fresh herbs and a clean mineral snap. Light, refreshing and dry in

feel, with a crisp finish designed for easy by-the-glass drinking.

V I T I C U L T U R E

Selected foothill parcels where cooler conditions favour delicate aromatics

and a fresh, lifted rosé profile. Picked early in the morning to protect

brightness and keep the fruit and acidity in perfect balance.

W I N E M A K I N G

Gentle pressing with short, controlled skin contact to capture colour and

perfume without heaviness. Cool stainless-steel fermentation preserves

primary fruit, followed by tank maturation to keep the profile clean, precise

and vibrant.

T H E  S T Y L E

Pale, delicate fruit with the sort of freshness only these higher-altitude plots

provide — foothill parcels and early picks.

B L E N D Cinsault 90% · Syrah 10%

A P P E L L A T I O N Vin de France

V I N T A G E 2025

A L C O H O L 12% vol

O A K None — stainless steel only

C L O S U R E Screwcap

C A S E 6 × 75 cl

B OT T L E D  AT  S O U R C E  — L I M O U X ,  F R A N C EL E  P I C  — T E R R E S  F I D È L E S  ·  U N  V I N  D E  L I E U


