
VARIETALS
Syrah (70%) 
Mourvèdre (20%)
Vermentino / Rolle (10%)

TERROIR
Shallow clay-limestone soils
North exposure
Dry and cool climate

The premium range of the vineyard,  Terre des 
Anges is the product of a meticulous selection 
of the berries from our most beautiful parcels.

WINEMAKING PROCESS 
The grapes are picked by hand. They are 
sorted first at the plot, and then again upon 
arrival at the cellar. The bunches are cooled 
before pressing to preserve aromas and color.

The Syrah and Vermentino varieties, which 
reached optimum maturity at the same time, 
were blended in the press. Only the free run 
juice was kept in alcoholic fermentation. The 
Mourvèdre, which matured later, was vinified 
in 600 liter and 15 hectoliters oak casks, and 
then aged for two months on fine lees. This 
particularity for a rosé wine brings complexity 
and originality to the final blend. 

The Terre des Anges rosé is a rich and elegant 
wine worthy of the world’s most beautiful 
tables. 

TASTING NOTES
The robe is elegant and ranslucent.
Powerful and complex nose favored by barrel 
fermentation. Aromas of red fruits (straw-
berry) are enhanced by subtle peach notes.
Robust on the palate with generous red fruits 
and a nice softness. It strikes a fine balance 
between rich and ethereal. 

The recommanded storage period : 1-2 years.

PLOTS OF VINES
Pommier - 15 ans
Paradis - 10 ans
Les Durands - 5 ans
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« With partial wood fermentation of the Mourvèdre 
in the blend, this wine has extra richness while pre-
serving all the crisp red-fruit flavors. Full in the 
mouth and richly endowed with fruitiness, the wine 
will be ready to drink from late 2019. » ROGER 
VOSS, editor at the Wine Enthusiast, may 2019.
(vintage 2018)
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2nd best 
Rosé wine

in the Top 10

Best Score 
of Rosé wines
of Provence


