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Sainte Roseline @ Sainte Roseline
Prestige Lampe de

V4
Provence / France Vin de Pays du Gard (IGP) / France Cbte de Provence / France M ed use
Cinsault| Grenache | Merlot Cinsault| Grenache | Merlot Cinsault| Grenache | Merlot
The wines are pale and == A light salmon colored A light salmon colored a AOC Cotes de Provence (AOP)
savoury,  with lifted dress. A fruity nose with dress. A fruity nose with § Cru Classé / France
red cherry, musk, ruby R scents of English sweets scents of English sweets Al Grenache|Mourvédre|Cinsault|
grapefruit  and floral P that evolves on the palate that evolves on the palate Syrah | Tibouren
blossom notes. A touch of —_— with fine touches of white with fine touches of white
spice compliments the fruit fruits and grapefruit final. fruits and grapefruit final. Pale dress is slightly
on a seamless palate. Don't o Ideal with exotic food, white ‘ salmon. The nose reveals
miss out on this exceptional =l meats or by itself. Serve be- intense and complex notes
wine. & j tween 10 and 12 °C. of strawberry and white

flowers. In the mouth we
find the freshness of citrus
fruit. Fat and round it offers
a very long finish.
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