
Côt e s  d u Rh ô n e Ro s é

Winemaker’s Note
The nose is lush with raspberries and 
blackberries complemented by a fresh 

intensity. The palate is rich, elegant and 
fresh acidity adds complexity giving this 

wine a very well-structured body.

Food Pairing
To be served ideally with fish, dried and 
cold meats, as well as white meats. We 
suggest serving it with cream-roasted 

pork.
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