
Narbonne

Creations

www.gerard-bertrand.com/en/wines/hampton-water

HAMPTON WATER

AOP Languedoc

Winemaker’s note

This wine captures the spirit shared
between the Hamptons and the South of
France: enjoying life and a good bottle of
wine to share with friends. It is the fruit of
a collaboration between Jon Bon Jovi, his
son Jesse and Gérard Bertrand.

You are invited to live the rosé experience
and dive into Hampton Water rosé.

Winegrower’s note

The various grape varieties are harvested separately when they reach the
right ripeness level. The winemaking process is managed to respect the
specific characteristics of the grape varieties and the qualities of the soil.
The grapes come from the best terroirs in the Languedoc that Gérard
Bertrand selected to create this wine. The grapes are de-stemmed, cooled
down to 8°C and transferred to the press to extract the rosé wine must. A
particular attention is paid to the pressing to ensure that only the first,
highest-quality juice is kept. The juice is then left to settle according to the
precise aromatic profile that is being targeted. The fermentation lasts
between 15 and 30 days, depending on the degree of clarification and the
temperature. Finally, after a light fining, the wine is bottled quite early to
preserve the fresh, fruity character of the wines.

Tasting notes

This dry salmon pink coloured wine features
medium floral, fruity and mineral scents and
offers a slender texture

The palate reveals a beautiful minerality with a
fresh and intense character that makes it the
ideal companion for convivial moments.

To be enjoyed with finger food, salads or
seafood

Grape varieties

Grenache, Cinsault, Mourvèdre

Languedoc
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