La Roseliere

Cotes du Rhone Villages Laudun
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Vintage : 2022.
Alcohol Content: 14.5 %/vol

Grape varieties : Syrah - Grenache - Mourvédre -
Counoise (Very old grape varieties, much used in
Chateauneuf-Du-Pape)

Terroir : The soil is mainly composed of siliceous sand
with a deep layer of clay.

Vines : The average age of the vines is between 50 and
60 years, placed on hillsides.

Vinification : The grapes are harvested when fully ripe.
After de-stemming, the traditional vinification takes place
in concrete vats with temperature control around 25°C.
The vatting period is approximately 21 days. During
fermentation, the lees are stirred to coat the tannins.
Cyril Arnaud "We do not need to carry out a violent
extraction in our winemaking, as the optimal maturity of
our berries allows a soft and controlled extraction".

Tasting notes : Intense ruby colour. The nose is frank
and expressive, with ripe black fruit and hints of
liquorice. The palate is fresh, fleshy and well structured.
Still in this register of black fruits, notes of spices are
added with a garrigue side quite typical of our terroir.
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