
 
 

                        
 
          

   
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

        
 
 
 

 
Grape Varieties : Mourvèdre and Grenache Noir dominanting. 
Soil : Schist 
Yield : 35 hectoliters per hectare. 
Harvest : by hand.  
Vinification : Pressing of all grapes. Cold decant. Fermentation at low 
temperature. Maturing of 6 months in tanks.  
Tasting notes : Red fruits nose where rapsberry is dominating. Mineral 
and fresh wine. Aromatic tenacity. 
Matching with food : Paella, summer cooking, grill, cold meats. 
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A Corps Perdus  Rosé  2011  

AOC  Faugères   AOC  Faugères   AOC  Faugères   AOC  Faugères       
13 %Vol   75 cl13 %Vol   75 cl13 %Vol   75 cl13 %Vol   75 cl    


