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Grape varieties : Grenache, Tibouren, Rolle, Cinsault

Flavor profile
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Tasting notes

Light salmon pink color, complex
and harmonious bouquet of ripe
white peach, wild arugula and
cacao, which contribute to a rich
mouth-fill; a gourmet wine with a
distinct salty finish coming out of
its unique terroir.
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Domaine La Courtade
SCEA La Courtade Porquerolles
Tle de Porquerolles, 83400 Hyéres
t. +33 4 94 58 3144

Rosé
Typicity

Minerality
Fruity
Finesse
Roundness

Potential : 12.5%

5 years vol.

Food pairing

Its well-defined structure and
personality will be a great match
for fish tartare and veal
carpaccio, for example. La
Courtade rosé can also be paired
with sea urchins or grilled
surmullets.

Siret 804 065 761 000 20 « APE 0121 Z
TVA FR 34 804 065 761
Vin Biologique certifié par
ECOCERT - SAS F 32600
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