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Cuvée du Marot, AOC Cétes du Rhéne Villages
Visan, Rouge, 2022

AOC Cotes du Rhone Villages Visan, Vallée du Rhone, France

PRESENTATION

RHONEA, as the name suggests, is the trusted choice for Rhone Valley wines. Our Artisans
winegrowers & winemakers have been committed since 1925 to bring you the best from
our vineyards & let you taste more than just wine, but the quality & authenticity of our
terroirs.

THE VINTAGE

Between heat and drought, the weather conditions have been challenging again this year.
However, thanks to the remarkable resilience of our vines and the dedicated efforts of our
Artisan Winegrowers and technical staff, the 2022 vintage promises to be of outstanding
quality.

TERROIR
Grapes grow on very stony limestone soils, on south facing slopes that benefit from the
Mediterranean climate.

IN THE VINEYARD
Old vines hand-harvested. Short pruning in "free gobelet" or "gobelet palissé" for Grenache
and Cordon de Royat for Syrah.

WINEMAKING
Traditional vinification in small concrete vats under controlled temperatures (28 to 30°C).
Fermentation: 15 to 20 days.

Cuvée du Marot

Reselare Terr VARIETALS 13.5% VOL.
i ‘ Grenache noir 55%, Syrah 37%, Carignan 8%  Contains sulphites.
VISAN
COTES DU RHONE VILLAGES SERVING
16-18°C
Artisans Vignerons
= TASTING

Delicious notes of blackcurrant, violet and spices. The mouth is round and well-balanced
with very fine tannins.

FOOD PAIRINGS
Grilled red meats, grilled vegetables with spicy tomato sauce
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Sarte quats

Rhonéa

228 Route de Carpentras, 84190 Beaumes de Venise
Tel. 0490 12 41 00 - contact@rhonea.fr
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ABUSE OF ALCOHOL IS DANGEROUS FOR YOUR HEALTH. DRINK RESPONSIBLY.
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