SCEA LES PLANES - FAMILLE RIEDER
APPELLATION COTES DE PROVENCE CONTROLEE

Name : Cuvée « Finesse Rose ».

Appellation : Cotes de Provence.

Year : 2023

Varietal : Grenache, Cinsault

'y el Vine Age : 15 years

Yield : 49 HL/HA

Soil : Micaschistes, Gneiss & Feldspath.
Located on the “Massif des Maures” at 100 meters over the sea

Vinification : 100% Crushed & destemmed ; 40% /saignée ;
Cold maceration ; Fermentation in stainless steel tanks under
controlled temperature.

Bottle filling : on property.

Wine profile : Alcohol : 12.5°
Total Acidity : 5.50 g/l

3 The Wine : this Ros¢ is pleasant with its fine aromas and its
,?' 0 \\ pretty rose pale colour. Fruit and freshness caresses the palate.
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~ Serve between 8°-12° Celsius.

Matches : Ideal Wine for the « Salade Nicoise »
Stuffed “a la Provencale” during summer time.
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