
COLOUR
Onion peel.

BOUQUET
Currant and strawberry undergrowth with 
slight pleasant candy notes.

PALATE
Pleasant and balanced, soft, fresh, velvety.

SOIL TYPE
Loamy, sandy, bulky calcareous soil.

EXPOSITION
South.

CULTIVATION SYSTEM
Spurred cordon.

PLANTS PER HECTARE
6500

YIELD PER HECTARE 
100 q

SERVING TEMPERATURE 
10°C

FIRST HARVEST  
2005

HARVEST TIME
First and/or second ten days of September.

VINIFICATION AND AGEING
In white. Fermentation 14-18 days in steel 
tanks. Aged 4 months in steel tanks, 2 
months in the bottle.

With its unmistakable onion skin 
colour, our ‘Ros’é’ is a fresh, modern 
rosé. 

The floral bouquet makes this wine ideal 
for any occasion from aperitif to dinner. 

Ros’é
Rosé wine

Praié

Grape variety 70% Grenache, 30% 
other red grapes

Cervo (IM) vineyard


