Forever Summer Rosé

Bottle 75cl
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MAISON

MIRABEAU

MAISON

MIRABEAU

IGP Méditerranée

68% Grenache, 18% Cinsault, 9% Caladoc,
5% Carignan

Clay and limestone

Sourced from the east side of the Bouches-du-
Rhone and the Luberon, both microclimates
favour freshness in the wine, with low night-
time temperatures and exposure to mistral
winds.

Night harvested followed by gentle direct
pressing, before temperature controlled
fermentation. The wines are protected with
inert gas throughout the winemaking process.
Vegan Friendly.

A pale rosé with peach reflections. Pretty nose
with cherry and almond flower notes and
combava zest aromas. On the palate, a lovely
freshness, with gentle length and aromas of
white peaches. A delicious and light everyday
rosé to enjoy as an aperitif or with all kinds of
food.

A sunny aperitif wine, perfect with a buffalo
mozzarella, tomato and basil salad, linguine
with clams, or pear and frangipane tartlets.

Alcohol 12.96% | pH 3.34 | RS <1g/I

5 Cours Gambetta, 83570 Cotignac, France

maisonmirabeau.com @maisonmirabeau
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South of France | Plant based




