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Estandon Légende

AOC Cotes de Provence, Provence, France

The gastronomic experience of a fine rosé for cellar ageing.

PRESENTATION
An exceptional rosé which is particularly suitable for fine cuisine, beautifully presented in a bottle
which replicates the same curved lines as the bottle used by Jean Bagnis when he launched
Estandonin 1947.
TERROIR
Estandon Légende’s elegant, rich character is derived from the complementary, sunbathed
terroirs of the hills of Cotignac and Flayosc. One is clay-limestone and the other is sandstone and
together they create a subtle, rich marriage.
Located on the doorstep of the Verdon, in “green” Provence, the vines (most of which are over 20
years old) are today offering up their very best.
WINEMAKING
The grapes are harvested when they are slightly overripe and then vinified for 8 months in new
barrels and in vats before being bottled.
After 6 months ageing on the lees, the blending of 5 micro-cuvées (small batches of wine) creates
awine of perfect balance and good cellar-ageing potential.

NS RESPONSABLE TECHNIQUE DU VIGNOBLE

E Stephan Reinig

MAITRE DE CHAI
Catherine Huguenin

VARIETALS
Grenache, Rolle

TECHNICAL DATA
Production volume: 15000 bottles

13% VOL.

Type of bottle Volume (ml) item code Bottle barcode Case barcode
Bourgogne Antique 75cl 88971
R TeaeT URaET porpaiet e TG weignite) weni(k) om e CLEem LR
EPAL 6 300 5 10 1.36 9.00 475 255 10.20 22.2x32.8x26.5 120 x 80 x 147
ESTANDON E E

ESTANDON

COOPERATIVE EN PROVENCE

727 Boulevard Bernard Long - Les Consacs - CS 90300, 83175 Brignoles
Tel. 0494372100 - info@estandon.fr
estandon.fr €3 @

ABUSE Of COHOL IS DANGERC L YOUR HEALTH

OpeLrt

RI RESPONSIBLY


estandon.fr
https://facebook.com/estandon
https://instagram.com/estandoncooperativeenprovence/
https://youtube.com/channel/UCzvwsOaWtuQN9r4RjgCEBFA
https://linkedin.com/company/13408850
https://vincod.com/2B0Q5E

Estandon Légende

TASTING

Abright, clear appearance with a beautiful pale orange-pink hue and salmon nuances.

Delicate and fruity on the nose with notes of pear, touches of raspberry as well as hints of soft spice. After breathing, touches of
vanilla come through more strongly, leading us to undergrowth type aromas. This is confirmed on the palate which reveals lovely
smoothness and a fruity expression. Delicate aromas of dried nuts, roasting and candied fruit, on a soft, smooth and beautifully full
palate.

SERVING
This rosé for fine cuisine is best enjoyed between 8-10 °C and between 2 and 5 years of age.

FOOD PAIRINGS
This is a wine which is great with food and will pair perfectly with dishes such as country ham and melon, grilled sea bass, chicken

tajine, or cheeses such as Comté or Parmesan.

REVIEWS AND AWARDS

Decanter
BRONZE

Bronze
Decanter World Wine Awards Bronze 2018
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