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DOMAINES

SOFT AND VERY
®
éé* PERSISTENT FINISH.
acres of which 160 are cultivated.

A
Yearly the earth is mechanically
tilled and the stone is crushed to

maintain the correct balance in the

F F / / / soil. Stringent cultivation techniques
are practiced using natural fertilizers

along with manual debudding for

Chateau de Selle is located on 345

limited volume yields.

ROSE 2018

Hand-picked grapes follow a strict

AOC Cétes de Provence and selective sorting process, then
followed by extremely delicate
pressing to extract the best of the
pulp. No maceration: direct pressing

TASTING NOTES GRAPES VARIETIES with short skin contact. Fermenta-
tion in thermo-regulated vats is

) X . followed by 6-9 month aging in oak
Pale pink hue with subtle golden tints. 58% Grenache ’ :
. casks. No malolactic fermentation.
25% Cinsault
‘The fine, delicate nose is both fresh and 10% Syrah
vinous. It develops aromas of citrus fruir, 7% Mourvedre

vineyard peaches and white flowers.

The palate is elegant, dense and silky. This
wine exudes delicious aromas of grapefruit
and red berries combined with excellent
tension and refreshing notes of liquorice
that linger on the finish.

Located on limestone hillsides, the

vineyard enjoys abundant sunshine.

The proportion of stones in the soil is
40 to 50%, so the land is dry.

Imported
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