
DESIGNATION

GRAPE VARIETY

Plot selection from different villages. Low pressure 
pressing, static settling and fermentation at controlled 
temperature.

LAND

Clay-limestone soils on the slopes of the Trevaresse 
chain. Plot selection at an altitude of 250 to 400 meters 
with southern exposure. Mediterranean climate 
tempered by the Mistral and the altitude.

WINEMAKING

Food and wine pairings

Ample, fresh, fruityCHARACTER

Temperature of 
Tasting

8 to 10°C.

12,5%
Degree

TASTING NOTE 

13770 Venelles - FRANCE / www.quatretours.com

Color: Pale and brilliant pink with bluish reflections.

Nose: Very expressive, amyl, floral bouquet with lovely fruity notes.

Palate: Well balanced, lots of roundness with fruit (melon, peach, etc.) 
and a lovely freshness.

An ample and greedy rosé. A rosé of pure pleasure

Vintage 2022

Grilled fish or meat

AOP Coteaux d’Aix-en-Provence.

Grenache, Cinsault.


