
L'Instant Rosé

IDENTITY

Color Rose

Varieties Cabernet Sauvignon 40%, Merlot 40%, Syrah 20%

Designation IGP Pays d'OC

Vintage 2024

Alcohol Degree 12.5 % vol

Residual sugar < 1 g

Ageing potential 1 to 3 years

Efficiency 60 hl/ha

TERROIR

Vine age About 20 years old.

Soil Calcareous marls and river sediments.

Influence Sunny terraces.

Vineyard management Organic and HVE (high environmental value).

TECHNICAL DETAILS

Harvest By night to preserve aromatic freshness.

Vinification process Direct press, low temperatures vinification in 
stainless steel tanks.

Ageing Stainless steel tank.

TASTING NOTES

Eye Pale salmon color with blue highlights.

Nose Wild strawberry.

Mouth Small tart fruits like cranberries.

Finish Freshness.

SERVICE

Food and wine pairing Mediteranean style tapas, paella.

Service 8/10°C

FORMAT
Available formats 75 Cl | 1.5L | 3L | Bib 5L | SCREW CAP

THE ULTIME ROSE FOR SUMMER ! 
2021: Jancis Robinson 16,5/20: “Tastes like a slice of watermelon dipped in white pepper and sour 

cream and sprinkled with chopped lovage. Delicious. A dab of residual sugar, I suspect, but it works. 
Good length. It was absolutely superb with Butlers' Kidderton Ash goat's cheese.” (TC),

Rosemary George MW: “A very pale colour. Quite rounded ripe fruit on both nose and palate. Dry 
raspberries. Fresh with a streak of acidity.”

2022 : Concours Mondial de Bruxelles 81.7/100, Wine Enthusiast 88, Wine Advocate.
2024 : Wine Enthusiast 89, James Suckling 90

GRANDE COURTADE


