MA ROSE CHERI
| Le roseé

ﬁ Pays d’'Oc IGP | Vintage 2025

Varieties
Grenache
[ 30%
~ Cinsault
00 [ —— 30%
- [ 1 J
Syrah
- ® B 30%
= Merlot
> 5%

Cabernet Sauvignon
> 5%

History

Inspired by the sun-kissed vineyards of Languedoc and the
laughter shared around golden-hour tables, Rosé Chéri captures
/ the essence of la vie en rosé, a delicate, joyful and irresistibly
, French wine. With a touch of sweetness and its exquisitely refined

aromas, Rosé Chéri is the promise of a quality moment shared
with yourself or people you cherish.

Soil

o Limestone-clay
% Rigorous parcel selection by tasting the berries in the vineyard,
to determine the optimum date for harvest at full ripeness of
each grape variety.

Vinification

Direct pressing.

Light maceration on the skins with the Syrah.
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Clarification and low-temperature vinification.
Blending of 5 varieties after vinification.
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Tasting
@ Salmon robe with pink-gold reflections. Rich basket of little red
fruits (blackcurrant, redcurrant, wild strawberries) aromas in the
= nose, along with white peach and a touch of lime. Frank yet mild
attack, pretty greedy. The wine offers a deliciously acid final.
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Food pairing
To drink as an aperitif, with cold meats platter, or a vegan meal
— like grilled sweet pepper, or even some fish such as cod loin.
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