:'omaine de la Mordoré:

COTES-DU-RHONE
APPELLATION COTES-DU-RHONE CONTROLEE

Domaine de la Mordorée

Appellation : Vin de France

Millésime : 2020 GRAPES:

Cuvée : Dame rousse e Grenache 40%
e Syrah 35%

Vintage : 15 years e Cinsault 15%

Color: Rosé e Carignan 5%

Plated area : 14 Ha. e Mourvedre 5%

Yield : 45 HI/Ha.

Terroir : several different terroirs from sandy soils fo cobble stones, and
sand with clay

Vinification : 100% Destemming and crushing, vat bleeding and a few
hours of maceration

Harvest by hand / Our wines are made from certified DEMETER grapes
Bottled in our premises

Tasting:

Robe : Rosé

Aromas : Very fruity (citrus fruits, strawberry, cherry) and flowery
Mouth : fresh and well balanced

Pairings: simple dishes, pizza, pasta, BBQ, white meats, some fishes

Service temperature : 8°C to 10°C
Aging potentiel 1to 3 years
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