Tradition Rosé 2015
Grenache noir (30%), Syrah (70%)

Winemaking:
•
•
•
•

This wine is made by draining off the vat.
Its color is obtained through a short maceration between 4 and 12 hours.
Fermentation takes place in stainless-steel tanks with the temperature controlled at 64°F in
order to extract the maximum aromas.  
After racking and filtration, the wine is immediately bottled at the Château.
Tasting:

•
•
•
•

The Rosé, as you’ve tasted, have a nice appearance with a “light and fresh pink” color.
This particularly fruity taste of raspberries and strawberries, typical of the Campuget
style, has a good and refreshing acidity.
To fully enjoy its aromatic and fruity character this wine should be drunk in the year
following its harvest.
Served at 57°F, it is perfect for summertime meals, with fresh salads or around a
barbecue.

Costières de Nîmes - Soils
The Costières de Nîmes terroir consists of gravel
deposited by the Rhone and Durance rivers
in the Quaternary Period. These gravely beds
(known locally as Gress), which go down to a
depth of between 5 and 15 metres, are enveloped
in sand varying in colour from bright yellow to
deep red. The vines send down very deep roots,
into underlying layers of clay, which provide
them with a moderate but regular water supply
even in periods of intense midsummer heat.
The outstanding drainage properties of the gravel means that water is quickly shed even in heavy
downpours.
In summer, the hot mass formed by the stones reinforces the convection effect: the cool on-shore
breezes blowing across the Petite Camargue in the late afternoon encounter this hot mass as they rise
up along the Costières, and a suction effect is created as the air is drawn in. The moderating effect
of these breezes augments the temperature difference between day and night, which is known to
preserve the freshness and purity of the developing grapes.  - www.rhone-wines.com

