
V I N T A G E
This wine displays a very pale color with light
reflections. The nose for this Evidence Rose
offers expressive citrus and red fruits. The
palate is fresh and balanced, with citrus notes
like grapefruit and lemon, as well as a touch of
apricot. The finish is very long.

W I N E M A K I N G
The grapes come from “sustainable practice”
vineyards, planted in clay-limestone terroir.
They are harvested at night in low
temperatures, in order to limit the loss of color.
They undergo systematic sorting and are
vinified between 57-59 F in temperature-
controlled vats. Malolactic fermentation is
blocked to preserve the wine’s natural ability.

S E R V I N G  H I N T S
Ideal as an aperitif, but also excellent with
white meats, grilled fish, paella, Thai Satays, or
mixed salads.
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W I N E  D A T A
Producer

Chateau Ferry Lacombe

R e g i o n
Cotes de Provence 

(AOP)

C o u n t r y
France

Wine Composition
50% Grenache

20% Syrah
20% Cinsault

10% Vermentino

Alcohol
12.5%
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