
La Moussière Rosé, a cuvée crafted from Pinot Noir vines grown exclusively for this wine on the La Moussière plot, in the 

heart of Sancerre.

Winemaking : 

Hand-harvested, 50% barrel-aged and 50% wooden vat for 12 months, then aged in bulk.

Soil :

Kimmeridgian limestone subsoils over 1,80 hectares.

Aromatics :

 This press rosé, vinified like a white wine, offers a nose that subtly blends white pepper and red berries, a beautiful 

salmon-pink color, and a delicately spicy round and smooth palate with a fresh and clean finish.

A wine for sunny days, La Moussière rosé pairs perfectly with tapas as an aperitif, grilled meats, or roast veal. 

La Moussière rosé
100% Pinot Noir AOC Sancerre


