FONTAINE pu CLOS

Alc/voll2%
Serving temperature : 10°C - 12°C

Best within 2 years

VINS DE PAYS VAUCLUSE

SOIF DE LIBERTE ROSE

2021

FOOD AND WINE PAIRING
Ideal friend for the beautiful spring and summer days.
It will be nice for aperitif and all along summer meal.
Tasty and fruity, let it share in any opportunity.

GRAPE VARIETIES
Cinsault, Grenache, Merlot

TERROIR
Our local wines (PGI) benefit from a fresh and clay soil, giving
light and fruity wines, to share freely...

VINIFICATION
The harvest takes place by night to conserve the grapes
freshness in order to control the colour when pressuring and to
prepare the fermentation at low temperature (15/17°).

TASTING
Pretty pale dress, pomelo color. Expressive nose in a tangy and
amyl register. Tonic, thirst-quenching mouth.

{ wud
N Vallée du Rhéne

iY1IdgeQeenz(a)rg Terroirs d'Accueil

735 bd du comté d’orange, 84260 sarrians - 04 90 65 59 39 - contact@fontaineduclos.com - www.fontaineduclos.com - f (©) W


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

	S O I F D E L I B E R T E R O S E 2 0 2 1
	food and wine pairing
	grape varieties
	terroir
	vinification
	tasting
	Alc/vol


