_ CHATEAU

ANGUEIROUN

RESERVE
Rosé 2024

AOP COTES DE PROVENCE

TERROIR : Vineyards on hillsides facing the rising sun towards the bay of
Bormes-les-Mimosas and Le Lavandou, close to the sea, on slate soil rich in
mica, quartz and sandy-clay.

TASTING: A pale pink color, the nose, complex, is worn on the ripe white-
fleshed fruit and melon. The mouth, complex, balances between notes of -

white peaches and yellow flowers. A

At the crossroads between sharing wine and gastronomy, its fresh and gourmet
finish results from the vineyard facing the sea, which brings its saline side.

GRAPE VARIETIES : 60 % Grenache, 20 % Cinsault, 20% Rolle

VINIFICATION : Destemming, short maceration. Pneumatic pressing, selection - _—
of first drop juices. Decantation of must at 15° for 24 h. Clearing. Fermentation
18°.
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GOURMET MATCHING: Easy with this vintage of wine, to be served between
10° and 12, this typically Provencal heartfelt rosé will work wonders with sea
urchinade, aioli or grilled mediterranean fish. It goes perfectly with tuna or
beef carpaccio, zucchini flower fritters, small Provencal stuffings, lamb skewers,
but also with sushi and sashimi. Let yourself be surprised for dessert with a
strawberry or fruit gratin zabaglione
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BEST TO DRINK : Now

Sk

T

"
i e

Delivered in a box of 6 bottles packed lying down, in layers
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SCORE OF 88 /100

Magazine « FIGARO »
Magazine « VIN & GASTRONOMIE »
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