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Throughout the wear our cenclogists took particular care in the selection of
vineyvards which were classified according to their potential productivity, by
climatic area and their position on well-drained soils of low fertility.

Vinification

The grapes were picked at night so as to maintain the integrity of the fruit.

Blending

This rose Cotes du Ehdne 15 produced from a blend of Grenache, which gives the wine fullness and
stretight and Svrah for its aromatic pallet.

Tasting

Tasting reveals this to be a graceful salmen-pink wine which gives off aromas of red fruits, acidulous

candies and notes of citrus Tts attack iz fresh and rounded, with a good length and reveal pleasant
aromas of red fruits.

Itz freshness and elegance inthe mouth make this Cétes du Ehdne our Preference.
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