
Rose Gold

AOP Côtes de Provence Rosé

Crafted from grapes grown in
vineyards located in Provence's
"Golden Triangle" just 50 miles
northwest of Saint Tropez, Rose Gold
Rosé benefits from an ideal
combination of red clay and limestone
soils. This soil structure imparts a
unique minerality, with the limestone
contributing vibrant acidity and the red
clay enhancing depth. The low-
yielding vines in this region ensure
concentrated flavors, while the cooling
maritime winds and afternoon sun
create a balance between freshness
and ripe fruit character, resulting in a
wine that is both expressive and
refined.

Grape varieties  37% Grenache,
35% Cinsault, 8% Carignan, 8%
Mourvèdre, 7% Syrah, 5% others

Altitude  250 - 400m ASL

Soil  Red clay and limestone pebbles

Alcohol  13%

 

Tasting notes
Rose Gold delivers a bright, aromatic intensity, with notes of wild berries,
peach, and hints of citrus zest. The palate is fresh and vibrant, showcasing a
delicate minerality and a lively acidity that speak to the limestone-rich soils.
The finish is long and clean, with a subtle hint of sea salt—a refreshing nod to
the coastal terroir of Provence. This is a wine of elegance and depth, perfect
for those seeking an authentic taste of Provence's finest.
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