Coste Canet Cinsault
Rose, Millésime 2023
IGP Pays d'OC

- Nos IGP Pays d'OC -

Grape varieties:
100% Cinsault
75cl

Winemaking :

The grapes are harvested when ripe, destemmed and crushed. Maceration takes
place at low temperature followed by a filtration of the must after pressing. This
grape variety is typical for fresh and light Pays d” OC rosé wines.

Tasting:

Eye: pretty pale rosé color.

Nose: Expressive nose with hints of red fruit (blackcurrent, redcurrent,
blackberry) and English candies.

Full-bodied and lively on the palate.

Food pairing:

This wine will be a perfect partner of Provence cooking!

[t can also be enjoyed on its own as an aperitif, and with grilled fish or oriental,
spicy dishes.

Serve at 8°C.
Cellaring: 1year
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