
TERROIR

Located inland on limestone hillsides, the vineyard enjoys abundant 
sunshine. The proportion of stones in the soil is 40 to 50%, so the 
land is dry and, despite the presence of some extremely fertile clay 
deposits, yields are low.

CHÂTEAU
DE SELLE

ROSÉ 2021
AOC Côtes de Provence

TASTING NOTES

The wine is pale with a delicate pearly pink 
hue.

The nose is precise and mineral, revealing 
aromas of peaches, apricots and vanilla, 
with undertones of passion fruit and a hint 
of lime peel.

The palate opens with a refreshing attack then 
grows in power with yellow fruit aromas. The 
palate is perfectly balanced and ends with a 
slightly minty, saline and zesty finish.

VINTAGE

A balmy autumn was followed by an equally mild winter. It 
was the time for manuring our soils and butting up the vines. 
After enjoying their rest, the vines stirred into life again with 
a classic budburst in early spring. On the night of 8 April, 
some of the vines where hit by frost. But nature surprised us 
by allowing new buds to emerge and bear fruit. The spring 
was rainy and the start of the flowering was late. The summer 
was hot, as it has been for almost 10 years, with heatwaves 
of varying duration and intensity. On 19 August, the grape 
pickers set to work to harvest the first bunches of Grenache.

GRAPES VARIETIES

A PERFECTLY  

BALANCED ENSAMBLE  

OF GREAT FINESSE.

55%
Grenache

10%
Mourvèdre

5%
Syrah

30%
Cinsault


