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AOP COTES DI PROVENCE

A gourmet wine, simple and easy to drink for every occasion.

VINEYARD AND SOIL

The Maitres Vignerons use their extensive experience to carefully select their PGIs
so that the wine profiles match consumer expectations perfectly: Light, fresh,
fruity and easy to drink.

To obtain wines of the highest quality, the Maitres Vignerons have developed close
relations with partner wine cellars.

VINIFICATIONS

Parcel selection is carried out in the vineyard and each parcel is rated according
to specifications; the grapes are picked when perfectly mature, to express the
optimum potential of the variety.

The grapes are destalked and cooled to 8 °C then sent to the wine press. Special
attention is paid when pressing to keep only the first juices, which are the most
qualitative.

The next steps are cold settling and fermentation with temperatures controlled f
perfectly throughout the vinification.

The Maitres Vignerons de Saint-Tropez perform the final wine stabilisation
treatments before bottling. This last step is carried out under optimum conditions
with latest generation technical equipment to preserve the wine quality.

€ VARIETIES

Rosé Syrah, Grenache Noir, Ugni Blanc, Merlot, Caladoc, Cinsault, Cabernet Sauvignon,
Carignan

() @ MATCHING FOOD AND WINE L

Rosé ;'k 10-12 °C itif, with

The nose reveals gourmet aromas of small red fruits. rink at 10- » 8 an aperitif, wit

This wine offers good freshness in the mouth with a Mediterranean salads, Asian recipes
and spicy or savoury dishes such as a

pleasant and acidic final. Thai curry or tajines

AVAILABLE IN 75CL (ROSE)




