
Vineyard: Western-facing vineyards planted on light aspect in the Pays d’Oc in south-west 

France. Soil is a mix of pebbly clay and sand over limestone. The vines are machine harvested 

at night before dawn and transported to the winery under CO2 protection.


Winemaking: Short skin maceration for colour at cool temperatures. Fermentation in 

stainless steel at cool temperatures. Short lees-ageing prior to filtration.


Serving suggestion: Picnic food, goat’s cheese, pizza, prosciutto ham and cold cuts.

Soft aromas of orange, wild strawberries and butterscotch 
with notes of grapefruit and spice on the palate.

GRENACHE

ROSÉ


Wine of France

2024

Winemaker: Thierry Boudinaud


Grape(s): Grenache (100%)


Region: Pays d’Oc, France


Alcohol: 12.2% abv


Residual Sugar: 1.3g/litre


Acidity: 5.1g/litre


Total SO2: 124mg/litre


Closure: Can Ring Pull


Optimal drinking: 7-9°C


Filtration: 0.45µm


Additives: SO2



Vegan Friendly



Nutritional information:


per 100ml: 


Energy 297kJ / 71kcal


per 187ml serve:


Energy 555kJ / 133kcal


Contains Sulphites



Packaging:


187ml or 250ml Can, 24 Cans Per Case


