Chateau Roustan, AOC Costieres de Nimes, Organic
Roseé, 2022

AOC Costieres de Nimes, Vallée du Rhone, France

PRESENTATION

Located on the heights of the southern part of the Costieres de Nimes appellation, this
property was created by hermit monks in the 12th century. It became a wine estate after
the French revolution and is owned for three generations by the Castillon family. Certified
Organic since 2020, the estate is now converting to biodynamic practices.

TERROIR
Terroir enriched with Durancian pebbles accumulated during the Quaternary era.

IN THE VINEYARD
Average age of the vines: 25 years.

_ WINEMAKING
\ Cooling of the harvest. Direct pressing rosé. Thermo-regulated fermentation.

AGEING
Aging on the lees 3 months.

VARIETALS
» Grenache noir 50%, Mourvedre 25%, Syrah 25%
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TASTING
& . Salmon pink color, pink. Raspberry nose, redcurrants. An explosion of aromas on the nose
CHATEAU L) and palate. Richness and freshness.
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ORIGINE

Aperitif, grilled meat, spicy and exotic cuisine.
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ABUSE OF ALCOHOL IS DANGEROUS FOR YOUR HEALTH. DRINK RESPONSIBLY
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