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IGP Céteaux de I'Ardéche

This wine, with its very pale, slightly golden hue, offers from
the very first sip a smooth, supple and rounded texture. This
is followed by notes of white peach and Muscat. Supported
by an airy structure with very low tannins, delivering re-
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GRAPE VARIETY

100% GRENACHE ‘ rosé wine
YIELD

TERROIR 60 HL/HA VINTAGE

Deep clay-limestone soils AGE OF VINES ‘ 2024
40 years

VINIFICATION

The grapes are transported to the winery by gravity only,
no pomace pumps are used to avoid excessive handling.
Direct pressing using a long cycle. Harvesting takes place at
dawn to prevent oxidation and maintain low temperatures.
Careful selection of the free-run juice and first pressings of
Grenache to avoid harsh tannins. Fermentation in
underground raw concrete vats. Light sulphiting to preserve
the aromas without hardening the wine’s structure.
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FOOD AND WINE PAIRING

Whilst it is perfect for a sunny aperitif, this wine also pairs
very well with a meal, alongside mild, fragrant dishes, such
as trout with almonds or a veal stew.
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CERTIFIE

[V Organic product,

Certified FRBIO 10

AGRICULTURE
BIOLOGIQUE

LAYING-DOWN TIME 3 years
ALCOOL 13,5 % alc./vol.
RESIDUAL SUGARS <0.5 g/I

02 71 mg/L En
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