CUZZIOLGRANDIVINI

CHaTEAU DES SARRINS COTES

Domaine des DE PROVENCE ROSé BIO
. Granche, Cinsault, Syrah, Mourvédre, Rolle

S arr]'ns Production area: Provence

France - Provence - St. Antonin du Var Terrain: gesso e argilla
Harvest: manual
Vinification: destemming, soft pressing of the grapes following
alcoholic fermentation is carried out in thermo-conditioned
stainless steel, after alcoholic fermentation the wine is clarified

[ and prepared for blending which is carried out in January

Refinement: in steel for 2 months
Color: bright salmon pink with rosy hues
Fragrance: hints of spices, floral notes and red fruits

et Flavor: Red berry fruit and spices, well balanced and fresh
1 e Alcoholic Grade: 12,5% vol
i

»

St. Antonin du Var
Aix-en-Provence

Ownership/Founders Bruno Paillard
Start of Activity 1995
Vitiviniculture Certified Organic
Hectares 27

Bottles produced 60.000

Owned by Bruno Paillard, this domaine, of over one hundred hectares, cultivates 27 hectares of vines mainly planted
to Cinsault, Mourvédre, Syrah and Cabernet-Sauvignon and since 1995, the year of the first production, has always
produced fine and elegant wines deeply respecting the terroir of Provence. In fact, this area benefit a climate with
great temperature ranges that favors the growth of perfect grapes. The Cotes de Provence Rosé is the icon of the
Domaine, a true archetype of the wines of the Var. The spirit of its owner, even if far from its land "friend" of
Champagne, is felt through precise wines, determined and fully expressive of its terroir, all organic.



