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Restanques rosé 150cl
IGP Var, France

The "Restanques" are the terraces that have carved the Provencal vineyard for decades.

PRESENTATION
This vineyard architecture allows optimum sunshine, conducive to the development of expressive
rosé typical of the center Var.

Sain— WINEMAKING

Pressing. Thermo-regulated alcoholic fermentation between 10 and 15 days in stainless steel
vats.

\ RESPONSABLE TECHNIQUE DU VIGNOBLE
| Stephan Reinig

MAITRE DE CHAI
Catherine Huguenin

‘ VARIETALS
Cinsault, Grenache, Syrah

TASTING
\ Clear and brilliant, this wine presents a beautiful pink dress. It seduces with its freshness and
\ fruity. It is very pleasant on the palate where it remains light and delicately fruity.

AR
e ESTANDHN—/J SERVING

To taste fresh between 8-10° C.
Todrinkinthe year.

FOOD PAIRINGS
This rosé wine can be enjoyed with charcuterie, grilled meat or white meats.
It can also be appreciated as an aperitif.

Type of bottle Volume (ml) item code Bottle barcode Case barcode
Bordelaise Elegance 150cl 3269210254482 3269210104770
Eirope Uinee” UDAET porpalet Ctayes Mgy weigmita) wegnika) o m o CGWOemT Wb
EPAL 4 264 6 11 2.60 10.66 729 38.0 9.95 39x21x21 120x80x140
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ABUSE OF ALCOHOL IS DANGEROUS FOR YOUR HEALTH. DRINK RESPONSIBLY.
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http://www.tcpdf.org
estandon.fr
https://facebook.com/estandon
https://instagram.com/estandoncooperativeenprovence/
https://youtube.com/channel/UCzvwsOaWtuQN9r4RjgCEBFA
https://linkedin.com/company/13408850
https://vincod.com/UUW1UE

