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MY THIQUE

LANGUEDOC

Born from the eagerness of a group of winegrowers in the South of France who wished to show the unbelievable diversity of their
terroir of which they are so proud. For the past 40 years or more, the Vignerons de la Mediterranée produces wines that express
the richness of Languedoc. These wines heritage of a tradition going back a thousand years, represent an invitation for you to share
in a friendly and authentic culture, rooted in its origins. Pioneers in the new appellation “AOP Languedoc” Vinadeis created one
of its best brand ever, Mythique Languedoc which meets the needs of the consumers: easy drinking, supple and fruity wines.

BranD Mythique Languedoc Rosé

FRANCE
VARIETALS Syrah, Grenache, Cinsault
APPELLATION Languedoc - Appellation d'Origine Contrdlée )\

AOP - LANGUEDOC
TERROIR The geology of this region is varied, mainly consisting of the hard limestone of

the garrigue and the schistes ground as well as the gravel carried by the rivers
and streams of Languedoc.

CLIMATE Mediterranean, temperate and pleasant, characterized by mild winters, warm
and dry summers and an excellent sunshine rate through the year.

VINIFICATION The aromatic concentration results from low yield and blindfolded final
selection made by our winemakers.

TASTING NOTES Lovely pale rosé. Nose with subtle aromas of white flowers and red berries.

A fresh and round palate with an harmonious fruity flavour.
SERVING Serve at 8° - 10°C. Perfect as an aperitif, or with Mediterranean salads or white
& FOOD PAIRING meats.

AVAILABLE FORMAT 75 cl, Magnum et BIB 3L

3308440039442
Dry Goobs
Bx Languedoc Ecova FM 75¢l Complexe alu Nomacork classic i
D 62.9 x H 301 mm Personalized marking Personalized marking £ gm ZZZIIZZZ ai}}lle/my ¢ 1137 e L 53730159115
Weight : 1.20 kg 29.5 mm x 55 mm 43 mm x 24 mm ack abei: adhesive h 30 mm x 70 mm
MAGBXMB1.5L Complexe alu Nomacork classic L.
D 89 x H 356.3 mm Personalized marking Personalized marking }Zong 112255" _a(gllf?lYe ILB 7 mm x 85 mm 33730357115
Weight : 2.55 kg 29.5 mm x 55 mm 43 mm x 24 mm ack vaes : adhesive b 30 mm x 70'mm
BIB OTOR 4
L 118 x H 224 x P 94 mm 53730334115
Weight : 3.1 kg
LogisTICs
6x750 ml s Nombre of | Cases/ | Layers/ | Cases/ Pallet Pallet
- T product layers | pallet pallet weight
MYTHIQUE 6x75cl Euro
IHE e e
SN e ’ L 241 x H 307 x P161 mm o 780kg 800 x 1200 x 1350 mm
mm
6x15L
L1307 xH367xP204mm 530 14 4 56 - Europe
b 220 11 5 55 740 kg Europe

L 381 x H 367 x P 205 mm
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For more information visit WWW.vinadeis.com 12 rue du Rec Veyret - BP 414 - 11 100 Narbonne Cedex - Tél: + 33 (0)4 68 42 75 00 - Fax: +33 (0)4 68 42 75 01



