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Azure Rosé Cotes de Provence 2025

SIZE

VINTAGE

ABV

GRAPE VARIETIES

CLOSURE

SKU CODE

EXPRESSION

COUNTRY

REGION

ALLERGENS

SUITABLE FOR

CLOSURE

PH

TOTAL ACIDITY

RESIDUAL SUGAR

SKU

75cl
2025
12.5%

Grenache (60%), Syrah
(25%), Cinsault (15%)

Natural Cork
K9086125
Delicate & Light Rose
France
Provence
Sulphur
Vegetarians
Natural Cork
3.38

3.644g/I Tartaric
014/l
K9086125
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ROSE STILLWINE ~ FRANCE PROVENCE  SUITABLE FOR
VEGETARIANS

TASTING NOTE

An elegant pale peach Rosé with fuchsia
reflections. Citrus fruits are leading on the
nose, with pomelo, orange zest and mandarine
arranged over a generous layer of peach and
apricot. Floral notes complement an
expressive and harmonious profile. Soft and
and fresh on the palate with a neat citrus
acidity. Notes of mandarine and and pear on a
lasting finish. An accomplished light and
aromatic, food wine and a lovely aperitif.

VINIFICATION

Night harvested followed by gentle direct
pressing, partial cold stabulation and
temperature controlled fermentation.

FOOD MATCHING

Azure is best paired with juicy seafood and
grilled white meats, such as a Indian
barbecued turkey skewers, king prawns a la
plancha with pistou mayonnaise, or bocconcini
with grilled heirloom.

enotria
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