
Type of soil

Clay-limestone soil at the foot of the Cévennes mountains in south-
eastern France.

Vinification

60% direct pressing, long fermentation at 16°c in temperature-
controlled concrete vats.
40% by bleeding and long fermentation at 16°c.
Nitrogen protection against oxidation from harvest to bottling.

Tasting

Beautiful bluish-pink colour, intense nose of ripe fruit, full-bodied,
fleshy yet fresh on the palate.

Food and wine pairing

Ideal for summer cooking and roasting.

Composition

50% Syrah, 30% Grenache, 20% Cinsault

Les Terres Grises Rosé

vignerons-de-quissac.com c.cavequissac@orange.fr
Find this bottle on our
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Serving temperature: 8-10°c

Grape(s) : 

Label : HVE, AOP Languedoc

Pairings : Aperitifs, Fish, Cheeses

50% Syrah, 30% Grenache, 20% Cinsault

Alcohol level : 13% VOL

Colour : Rosé

Capacity : 750 ml

Origin : Gard, France


