
SPARKLING

The Arjolle rosé bubbles

HARVEST
Mid-September

WINEMAKING
Direct pressing and 
temperature controlled 
fermentation to keep all the 
freshness and the aromas. 
Second fermentation in bottle. 
Ageing 3 months on laths

TASTING NOTES
A salmon-coloured rosé wine 
with fine and delicate 
bubbles.
A fresh, rich bouquet. Intense 
and fruity on the palate, with 
notes of cherries and long 
finish

COLOUR
Rosé

GRAPE VARIETY
Syrah - Cabernet Franc

AGE OF VINES
5-15 ans

AGEING POTENTIAL
4 years

FOOD PAIRING
Aperitifs, salmon canapé, fruit 
desserts, ice cream 

Sparkling rosé wine for every 
occasion!

ROSÉ




