DOMAINE LA NEGLY

IGP PAYS D'OC Rose

LES TERRASSES

— TERROIR:
Sandy-loam soil.

MAIN GRAPES VARIETIES:
Cot

— Cabernet Sauvignon
Syrah

VINIFICATION :
Direct pressing with juice selection, cold settling, low-
temperature fermentation.

w“ AGEING:
e 3 to 4 months on fine lees.
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TASTING:

Very pale, bright color. Refreshing nose with notes of lychee
and grapefruit. The palate is lively and light with notes of
red berries and English sweets.
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FOOD AND WINE PAIRING:
LANEGLY |deal companion to beef carpaccio.

PAYS D’

NDICATION (,EOGR?Pr-O\UCU:E PROTEGEE AG I N G POTE NTIAL:
To drink within 2 years.
Serve between 8° and 10°C
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	7: Terrasses rosé

