
Vintage 2018 – 13,5% vol.
Limited quantity of 10.500 l

MISTRAL  AU JARDIN

This wine is created from Cinsault 60% and 
Grenache Noir 40% as traditional blend for 
rosé wines in the Southern Rhône Valley. The 
vineyards are planted on the sandy loam soil 
and pruned on double guyot.

Direct pressing in pneumatic press and 
traditionally fermented on medium 
temperature of 20°C. 

Wine has medium intensive pink color, 
medium pronounced floral aromas of roses, 
violets, fruity flavors of cherry, strawberry, 
raspberries, citruses and spicy aromas of 
freshly ground pepper.
On the palate dry rosé wine with medium 
acidity, medium body and medium alcohol 
and flavors of red berries, spices and medium 
long finish.

Pairs exquisitely with mild cheeses, grilled 
fish, seafood and chicken, sausages, ham etc.


