FONTAINE pu CLOS

VINS DE PAYS VAUCLUSE

LIBERTE ROSE

2017

| FONIAN

FOOD AND WINE PAIRING
Ideal friend for the beautiful spring and summer days.
It will fit perfectly from the aperitif through cheese all
-— along summer season.
Tasty and fruity, let it share in any opportunity

GRAPE VARIETIES
l Grenache, Cabernet-Sauvignon, Mourvedre

TERROIR

\ B ' Calcareous-clayey soil
] . VINIFICATION
J i The harvest takes place by night to conserve the grapes

freshness in order to control the color when pressuring
and to prepare the fermentation at low temperature

(15/17°C).

FONTAINE e GO

TASTING
Rosé wine with pomelo colour.
Beautiful shine, on red fruits amylic notes and English

candy.
Refreshing and acidulous mouth.
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www.fontaineduclos.com

Alc/vol 12.5%
Serving temperature : 10°C - 12°C
Best within 2 years


http://www.vins-rhone.com/fr/profile/domaine-fontaine-du-clos
http://www.fontaineduclos.com
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