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Our Giennois  rosé shows
aromas of  red fruits ,  fruit  drop,
and some spicy notes.  On the
palate the wine shows both the
suppleness and refreshing acidity
of  the Pinot Noir .

T E R R O I R
Fl int .

G R A P E  V A R I E T A L S
80% P inot  no i r ,  20% Gamay.

W I N E M A K I N G
Del icate  press ing of  the grapes then the ju ice  is
sett led .  The a lcohol ic  fermentat ion star ts
natural ly  under  temperature  control .  The wine is
aged on lees  for  at  least  6  months .

FOODPAIRING
With a  handful  of  prawns ,  a  sa lad or  s imply  wi th
Sunday brunch .

T A S T I N G
8-10° ,  i s  consumed on h is  youth ,  up to  3  years .

F in e s s ,  F r e s hn e s s ,  P l e a su r e


