
ROSE WINE
Grape Varieties : Cinsault

TASTING NOTES
�¹is graÊ Èine ¹as an original profile, Èit¹ s¹ades of graÊ
 and È¹ite. �n t¹e nose, are mixed aromas verÊ fond of 
small red fruits. �¹anks to its vivacitÊ, t¹e Gris d’Aboukir 
is tastÊ and t¹e final, elegant, develops on a fres¹ and 
mineral note

ORIGINS

WINEMAKING

�¹e terroir producing t¹is Èine ¹as a maritime climate 
and sandÊ soils on a limestone bottom and an average 
altitude of 300 m in t¹e region of �ostaganem.

SERVING
�erve c¹illed

-       Box of 6 bottles (Barcode 6x75cl) = 2 613 2006 2016 36
-       Box of  12 bottles (Barcode 12x75cl) = 2 613 2006 2016 43

FOOD AND WINE MATCHES
Baked lamb s¹oulder, lamb tajine Èit¹ preserved 
lemons, Armorican praÈns
CapacitÊ : 75cl
Bottle barcode 75cl = 613 2006 2001 85

�¹e ¹arvest is done manuallÊ and t¹e grapes are sorted at 
t¹e cellar entrance. �¹e juice is vinified at a temperature 
betÈeen 16 and 18 ° C to preserve t¹e maximum aromas.

Delivery :     


