Bellissime - Rosé - 2024

Bellissime

% Soil type

The Cétes du Rhoéne is made from various type of soils, but it mostly comes from limestone
terraces with sand and red clay. This give to the “Reserve” an extraordinary richness and
complexity with a mediteranean style.

% Grape variety

Grenache noir, Syrah, Mourvédre.
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Winemaking & ageing

A part is drawn off the skins technique with short maceration and the other part is from direct
press. Fermentation in stainless steel at cool temperature. Bottling 5 months after harvest.

@ Tasting

Salmon-pink colour, clear and brilliant. The nose is fruity and spicy, reminiscent of wild
strawberry and fine Provengal spices. The palate is full, well-balanced and fruity, with a long, fresh
finish.A beautiful and delicate rose which is a great example from the Rhone.
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Advices

Best between 6 months and 2 years.To be served at 8°C

Contains sulfites
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