Le Masoulier Rose
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Origin 0L
Country France p—
Wine Region Languedoc
Winery Atelier Guibert
Technical Data —_—
Grape Varieties A blend of local grape varieties for Languedoc.
Type Dry wine - rose

e
Bottle Sizes Available 750 ml
Closure Screw cap
Vinification Brief contact with the skins. Fermentation in stainless steel
tanks at controlled temperatures.
Ageing In stainless steel tanks.
Description
In Brief A wine suitable for every day and easy to pair with food. A
Le Masoulier
Tasting notes Pale rose colour. A fruit-driven nose. Good balance and
g freshness. A pleasant and fruity finish. S D'HERN

Food Pairing

Excellent in combination with a variety of dishes - salads,
appetizers, pizza and pasta, meat dishes and cheeses.

Notes
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