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MINERAL
BORDEAUX ROSE

THE VINEYARD
Bordeaux is the largest vineyard for appellation wines in the whole of France. Situated
in the South West near the Atlantic, it is crossed by the rivers Garonne and Dordogne
and enjoys a temperate maritime climate. The richness, the quality and the diversity of
its wines derive from the particular character of the terroirs, the experience of the
winegrowers and the art of blending. The Bordeaux rosé appellation wines are made
using a short skin contact of just a few hours; the juice, free of tannins, is then vinified
like a white wine. Bordeaux rosés are supple with fruity aromas, fresh, elegant and
long on the palate.
HISTORY
Rosé Minéral reveals a profile faithful to the terroir of Bordeaux. Its composition in
Cabernet Franc gives it a subtly scented profile. This feminine concept borrows the
codes of jewelry and links the universe of precious stones to that of wine. This pretty
Cabernet Franc unveils a concept dedicated to the world of rosé, revealing harmony,
purity and elegance.
WINEMAKING AND AGEING
Direct pressing of bunches picked at the coolest time of day. Thorough settling of the
must followed by fermentation at low temperature. Ageing on fine lees with regular
stirring.
GRAPE VARIETIES

FOOD PAIRINGS

100% Cabernet franc

Goes wonderfully with simple,
convivial cuisine as well as summery
dishes. Serve chilled at 10°C.

TASTING
Cabernet Franc is one of the oldest red grape varieties of Bordeaux. Less rich
in tannins than Cabernet Sauvignon, its wines are less deeply coloured and
more perfumed. The rose petal colour of this wine is an invitation to taste it.
Subtle aromas with floral notes and small red fruit. Nice harmony for this
pure and elegant wine.
AWARDS AND MEDALS
Millésime 2020 : Medal Gold, CONCOURS MONDIAL DE BRUXELLES 2021
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