GRANDE COURTADE
L'Instant Rosé
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THE ULTIME ROSE FOR SUMMER !

2027 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, | 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.”

Rose

Cabernet Sauvignon 40%, Merlot 40%, Syrah 20%
IGP Pays d'OC

2024

12.5 % vol

<lg

1to 3 years

60 hl/ha

About 20 years old.
Calcareous marls and river sediments.
Sunny terraces.

Organic and HVE (high environmental value).

By night to preserve aromatic freshness.

Direct press, low temperatures vinification in
stainless steel tanks.

Stainless steel tank.

Pale salmon color with blue highlights.
Wild strawberry.

Small tart fruits like cranberries.
Freshness.

Mediteranean style tapas, paella.
8/10°C

75 Cl|1.5L | 3L | Bib 5L | SCREW CAP

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