L= 2022 Bordeaux Rosé, AOC

Our 2022 vintage of French Blue Rosé is bold, rich, and layered.
The signature pale pink hue denotes its crisp style, while the
FRE deeply perfumed aromas show off red fruit and citrus notes.
g — Succulently textured, detailed and broad, with cherry, strawberry,
and ruby-red grapefruit flavors, offering a balanced harmony
between fruit intensity and zesty refreshment.

Pairs well with:

Chicken, turkey, salmon, duck and lamb, charcuterie, soft cheeses,
feta and gouda. Amazing with Moroccan or Greek cuisines. A very
versatile food-friendly wine.

Winemaker: Stephanie Rivin

Appellation Bordeaux Contrélée (AOC):
Growing Region: Entre-Deux-Mers
Entre-Deux-Mers translates to “between two seas”
The region sits in-between Saint-Emilion & Graves
Woest of Medoc with rolling hills; there are many microclimates
which create consistency in growing seasons
Largest Bordeaux winemaking region

Blend: 50% Cabernet Franc, 50% Merlot
Alcohol: 13.0%

pH: 328

RS: 0.34g/L

Serving Temperature: 55-60°F

KISS FRENCH. BE TRUE. DRINK BLUE.
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