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L’Orée Rosé
AOP LANGUEDOC

Grape varieties: 70% Cinsault, 15% Syrah, 15% Grenache Noir

Vintage: 2025

Yield: 50 hl/ha

Soils: Clay-limestone

Alcohol: 13%

Ageing potential: Drink now.

The colour is pale pink, rose petal, powdery.
The nose is generous, on boiled sweets and grenadine. The

palate is tangy, with a refreshing finish.

Serving: Drink chilled as an aperitif, with salads or
grilled fish.


