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AOP LUBERON ROSÉ 2025
In organic conversion – Regenerative agriculture

VARIETIES
Syrah 67 %
Grenache Noir 13 %
Vermentino (Rolle) 20%
TERROIR 
South Luberon 
SOIL 
Silt, clay, sand
AGE OF VINES
27 years old
ANNUAL PRODUCTION
50 000 bottles 

YIELD
48 hl/ha
ALCOHOL
Degree of alcohol : 13 % 
VINIFICATION 
Cold Stabulation 
Pneumatic presses 
Temperature control
AGEING
Ageing on fine lees
AGEING POTENTIAL
Up to 2 to 3 years

TASTING NOTES 
Pale pink color with a hint of salmon pink, fresh nose
of citrus and exotic fruits underpinned by notes of tart
redcurrant, very pleasant on the palate with the same
aromas as on the nose, crisp and fresh, with a lovely
salty finish.
FOOD PAIRINGS
Grilled meats, spicy dishes such as Asian and Oriental
cuisine.
TASTING TEMPERATURES 
Between 10 and 12°C 
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