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Grape  varieties  :  Grenache,  Cinsault ,  Rolle,  Syrah ,  Tibouren
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Pale, yet luminous raspberry
color, bouquet of ripe grapes,

yellow peach, that evolve in the
mouth to deliver intense aromas
of citrus and lychee fruit. Rolle

and Cinsault are the catalysts of
the subtle alliance between

Grenache and Mourvedre. Distinct
salty finish coming out of this

unique terroir.

Its freshness and minerality will be
the perfect match for raw fish, like
sashimi or a salmon tartare, also
with stuffed summer vegetables.

AOP Côtes de Provence
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