FONTAINE pu CLOS

Alc/vol 12,5%
Serving temperature : 10°C - 12°C

Best within 2 years

735 bd du comté d’orange, 84260 sarrians - 04 90 65 59 39 -

IGP MEDITERRANEE

CERTITUDE ROSE

2017

FOOD AND WINE PAIRING

This fruity and refreshing wine can be savored all along the day.

GRAPE VARIETIES

Grenache, Muscat Petits Grains, Nielluccio

TERROIR
Calcareous-clayey soil

VINIFICATION

The harvest takes place in mid-September, in the freshest hours

of the morning.

The particularity of this vintage is the blending of the variety of
white, Muscat, with the varieties of black, Syrah and Grenache,
from the press, so we obtain a nice rosé colour with muscated

aromas.

TASTING

Pale color with shades of peach.
Bright and expressive nose with hints of malabar, litchi and

cherry candy.

Lickerish mouth, which hold freshness in the final.

S0

8

hikrd

viaheron Vallée du Rhéne
midpenaent|  Terroirs d’Accueil
contact@fontaineduclos.com - www.fontaineduclos.com - f (©) ¥


http://www.vins-rhone.com/fr/profile/domaine-fontaine-du-clos
tel:04 90 65 59 39
mailto:contact@fontaineduclos.com
http://www.fontaineduclos.com
https://www.facebook.com/fontaineduclos
https://www.instagram.com/fontaineduclos/
https://twitter.com/fontaineclos

	C E R T I T U D E R O S É 2 0 1 7
	food and wine pairing
	grape varieties
	terroir
	vinification
	tasting
	Alc/vol


