
Soil composition: Terrassed Calcareous and Clay
Exposure: Various
Harvest time: September
First vintage of this wine: 2010

Varietal composition: 35% Mourvedre, 40% Cinsault, 20% Grenache,
5% Carignan

Fermentation container: Stainless steel tanks
Maceration technique: Cold Soak Maceration and Sur-Lie Aging
Type of aging container: Stainless steel tanks

Bandol Rosé NV
W I N E  D E S C R I P T I O N
Handharvested in small crates. Sorted in the vineyard and sorting table. Fully destemmed.

80% Direct press

Temperature controlled throughtout production.

Fermented and aged on the lies in stainless steel tanks.

T A S T I N G  N O T E S
Salmon pink color.

Noze of citrus, mango, notes of apricots and white flowers.

Structured and balanced mouthfeel which reveals exotic fruit aromas and spices.

Refined, long finish.

F O O D  P A I R I N G
Goat chesse stuffed zicchini flowers, Roasted scallop risotto, peach crumble.

V I N E Y A R D  &  P R O D U C T I O N  I N F O

W I N E M A K I N G  &  A G I N G

P R O D U C E R  P R O F I L E

Estate owned by: Philippe Barrere,
Frederic Valette, Clement Minne & Pauline

Guiraud
Winemaker: Pauline Guiraud & Clement

Minne
Estate founded: 2010

Region: Provence
Country: France
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