ROUGE

FRISSON

EGER & FRUIE, A DEGUSTER FRAIS*

METIEZ LE CHAT AU FRAIS, QUAND LEE VIN SERA PRET, L YOUS LEDRA!

Artisans Vignerons
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Rouge Frisson, Vin de France, Red, 2024

France

PRESENTATION

Forget everything you know about red wine! With its vibrant freshness and fruity notes, Rouge Frisson is
best enjoyed around 10°C. Chill the bottle, and the cat will let you know when the wine is ready! This lively
and delicious red is a perfect match for today’s cuisine & casual get-togethers (NB : be assured that no cats
were armed during winemaking!)

THE VINTAGE

2024 has been full of weather challenges. Spring brought disease pressure, summer droughts reduced yields,
and heavy rains in September added to the difficulties. Even so, the great quality of the wines reflects the
skill, dedication, and great adaptability of our Artisans winegrowers and winemakers.

TERROIR
Soil of rolled pebbles and limestone.

WINEMAKING
A shorter maceration, combined with less pigmented and less tannic grape varieties, helps reduce the tannin
content, softens the astringency on the palate, and highlights the liveliness and freshness of the fruity aromas.

VARIETALS Contains sulphites.
Syrah, Grenache noir, Merlot

SERVING
10-12°C

TASTING
Beautiful freshness of fruity and floral aromas, offering a refreshing and easy-to-enjoy flavor profile.

FOOD PAIRINGS

Perfect for today’s cooking & casual moments, it’s a real breath of fresh air in your glass!

Rhonéa

228 Route de Carpentras, 84190 Beaumes de Venise
Tel. 04 90 12 41 00 - contact@rhonea.fr
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ABUSE OF ALCOHOL IS DANGEROUS FOR YOUR HEALTH. DRINK RESPONSIBLY.
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