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ROSE INFINIE
AOP CÔTES DE PROVENCE 
ROSÉ 2025

TASTING NOTES 
An explosion of freshness on the palate, with citrus
aromas and a long, elegant mineral finish.
FOOD PAIRINGS 
Mediterranean cuisine, grilled fishes, Asian dishes. 
TASTING TEMPERATURE
Between 10 and 12°C 

VARIETIES
Syrah 50 %
Grenache Noir 30 % 
Vermentino (Rolle) 20 %
TERROIR 
Sainte Victoire Area 
SOIL 
Limestone, clay, red
sandstone with gravel 
AGE OF VINES 
7-50 years old 
ANNUAL PRODUCTION 
50 000 bottles

ANNUAL PRODUCTION 
55 hl/ha 
ALCOHOL
Alcohol degree : 12,5 % 
VINIFICATION 
Pneumatic press 
AGEING 
Aged on fine lees 
AGEING POTENTIAL 
2 years
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