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OR ET AZUR

AOP Languedoc

Winemaker’s note

Winegrower’s note

The different grape varieties are harvested separately in order to reach
the optimum maturity for each one. Following early morning harvests
when the outside temperature is still cool, this rosé is made by
bleeding. The bunches are macerated whole in a vat and the juice is
extracted after a short maceration when the colour has reached the
desired level. The alcoholic fermentation takes place in the liquid phase
under a temperature control in order to develop the maximum of
aromas. In order to keep all its freshness and natural acidity, no
malolactic fermentation takes place and the wine is bottled quickly.

Tasting notes

Tender, pale and brilliant rosé with bluish tints
in its youth evolving with time on more salmon
hues. The nose offers aromas of red berries,
blackcurrant and strawberry. Floral notes of
rose and notes of citrus fruit and grapefruit
complete this palette. The characteristic of this
rosé lies in its notes of spice and violet.

The palate is fresh, greedy and endowed with a
great aromatic persistence and a beautiful
balance.

Grape varieties

Grenache, Cinsault

The colours Gold and Azure are heraldic symbols
linked to the Bee since ancient times. Its symbolism
is particularly rich. Traditionally, it represents the
vital energy, i.e. the soul. The azure in heraldic
symbolism was called "sapphire and celestial
colour". Gold and Azure also symbolize the sun and
the Mediterranean which characterize the terroirs of
the South of France where these wines are made.

This wine comes from organic farming certified
"AB" and "Bee Friendly", a label that aims to
protect bees and pollinators.

Languedoc
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