
MYTHIQUE LANGUEDOC ROSÉ
AOP LANGUEDOC

Soil: shale, sandstone, clay-limestone

Grape varietal: Grenache, Syrah, Cinsault

Winemaking process: mechanical harvest - plot selection – direct
pressing - fermentation with temperature control.

Tasting notes: a pale and bright pink colour. A subtle nose of red
berries. A round and fresh mouth with fruit-forward flavours, that gives a
feel of having crisp, juicy red berries on the palate.

Pairing recommendation: perfect with a Mediterranean salad, or
simply for starters, with your appetizers!

Service temperature: 8-10°C

Available in 75 cl and 3L BIB

2022 vintage


