
 
 
 
 
 
 
 
 
 
 

 
 

 
 

• Appellation : AOC Costières of Nîmes 

• The regional origin : Southern of Rhône Valley 
 
• Vintage : 2009 
 
• Alcohol (%) :13% 
 
• Grape Varietals : Grenache (80%) – Syrah (20%) 
 
• Terroir/ Vinification : 
- Old terrace ( sandstone) Syrah 21 years old, Grenache 40 years 
old. 
- Produce off 50 HL/Ha 
- This rosé was racked by bleeding by opening the base of the vat 
while the wine is still light in colour and traditional vinification 
behind without clusters, aged in concrete vat, with minimum 
sulphur. 
 
• Time to bottle : estate bottled in February 2010 
 
• Highlight : Produce by independent wine grower according to 
integrated agriculture. 
This is a rosé with a nice rose peony colour with a great aromatic 
richness about red fresh fruits . The grenache mixes in mouth to 
offer freshness sensations and the nectar discovered by the nose 
persist. 
A crisp, fruity wine to go with summer lunch since aperitif until 
dessert or with hot and spicy dish. 
 
• To drink in two years. 

• Classified in « Guide Hachette 2007 for the 2005 Vintage. 
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