
D E S C R I P T I ON
Delicate pink in color, the nose is fruity and
intense with aromas of red fruit. The palate is
crisp and refreshing with good length. There
are flavors of sour candy, citrus fruits, and mint
on the finish.

W I N E MAK E R N O T E S
The grapes come from vineyards managed
with sustainable practices and are planted in
clay and limestone soils. They are harvested at
night in low temperatures to reduce the loss of
color. The grapes undergo systematic sorting
and are vinified between 57.2 F – 64.4 F (14 C
– 18 C) in temperature-controlled vats.
Malolactic fermentation is blocked to preserve
the wine’s natural acidity.

S E R V I N G H I N T S
Serve slightly chilled. An excellent aperitif.
Pairs well with white meats such as chicken,
and goes beautifully with pork, grilled fish, and
salads.
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W I N E  D A T A
Producer

Chateau Ferry Lacombe

R e g i o n
Mediterranean IGP

C o u n t r y
France

Wine Composition
80% Grenache,

20% Caladoc

Alcohol
12.5%
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