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PEY BLANC

AIX-EN-PROVENCE

PEY BLANC N°1 ROSE

AOP COTEAUX D'AIX-EN-PROVENCE

BLEND

VINIFICATION

Grenache
Cinsault

Direct pressing, extra-cold pre-
fermentation on lees. Each varietal
is vinified separately. Freshness is
preserved, elegance is sought.

TERROIR Clay and limestone, vines of 30
years of average age, sustainable
agriculture.

TASTING A pure rosé of Provence : dry, pale,
elegant and expressive! Delicate
aromas of white flowers and citrus,
hints of exotic fruits.

IDEAL Stylish aperitif, beautiful summer
evenings.. With small grills,
N seasonal salads, eggplant caviar,
or your original specialties.
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