
Brise Maritime Rosé 2025
IGP  Méditerranée, France

The legend tells that Phoenician ships, carried by the regular winds of a "Sea
Breeze", landed on the Mediterranean coast in the 6th century BC. They brought
with them the expertise of vine cultivation and winemaking.

PRESENTATION
The Cinsault brings finesse and red fruit aromas, the Grenache noir provides volume and ripe fruit
notes, the Syrah reinforces freshness and adds a slight spicy touch.

TERROIR
Provence. Shallow, schist and silty soils. Foothills of the Massif des Maures on sunny hillside
slopes.

HARVEST
Night mechanical harvesting.

WINEMAKING
Short skin maceration. Pressing. Thermo-regulated alcoholic fermentation. Prevention of
malolactic fermentation. Traditional temperature-controlled vinification in stainless steel vats.

VARIETALS
Grenache noir 50%, Cinsault 30%, Syrah 20%

Contains sulphites. 

SERVING
Serve at 6°-8°C.

AGEING POTENTIAL
Enjoy all year long

TASTING
Fruity rosé, light, fresh, easy to drink.

FOOD PAIRINGS
For everyday meals with friends, enjoy with grilled dishes and big summer salads.
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ABUSE OF ALCOHOL IS DANGEROUS FOR YOUR HEALTH. DRINK RESPONSIBLY.
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