La Chapelle en Rose - rosé

2023 — AOP Minervois

APPROACH
90 ha domain with 26 ha of vines. Clay and sandstone soil,
benefiting from a semi-arid Mediterranean climate.

. Average age of vines > 30 years.

Vineyard officially certified Organic (Ecocert) from 2019.

Low yields (30 hl/ha). Average vine age 25-30 years.
Mechanical harvesting and 100% destemming. Grapes
picked early morning, directly pressed, vinified in stainless
steel tanks to preserve purity of fruit and youthful acidity.

BLEND
(+) Grenache 40%

Cinsault 40%
Syrah 20%
ANALYSIS

Alcohol 13 % vol.
Glucose Fructose <0.40 g/l
Total acidity gH2s04/l 3.09
Total Sulphur 87 mg|l
pH 3.37
TASTING

The cold soaking enables the wine to build aromatic finesse
and body. Lovely ripe citrus aromas with our long signature
aromatic finish. To be enjoyed as an aperitif or with
summer meals.

Elegance and finesse of a grand rosé.

é BOTTLE
Bottling: 2023-12-18
No. of bottles: 1800
Closure: agglomerated cork Diam 3

Lot N* L23352
Bar code : 376014209 723 4
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