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Vintage: 2023

Grape Variety: Caladoc
P.G.L: Alpilles

Alcohol: 12,5 % v/v.
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“This Rosé transports us to the realm of
opposites, where hearts attract in the
half-light, between light and darkness.
Every drop of this élixir elevates the soul,

while immersing it in a Divine Sin.

g TASTING NOTES

Color: Pale and clean robe, with peach hints.
Aroma: Pleasant nose with hints of berries:
blackberries and strawberry jam.

Flavor: Round and well-balanced wine, with a
blackcurrant sour candy finish.
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2= TERROIR

On regularly worked silty-sand soil. Environment -
friendly and organic fertilisation, helped by the best
ally, the Mistral wind.

ALPILLES

Alpilles PGl is a recent

Provence designation, that is

still off the record with some

1075 acres, yet already

well-known thanks to talented .
wine-growers.

Pebbles, ‘garrigue’, wind, sunshine: all the elements
are here to produce good wines.

@ WINEMAKING PROCESS

Night-time mechanical grape harvest, direct pressing,
settling by flotation, alcoholic fermentation at 16°C.
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