
 

 

 

 
 

 

 

 

 

 

 
AOP COTEAUX D’AIX EN PROVENCE 
                       ROSE 2019 
                                        Available in 75 cl 
 

 

 

  

GRAPES  AGEING  

Grenache (60%)   Ageing on fine lees 

Cinsault (40%)  

   TASTING NOTES  

   Pale pink colour 

TERROIR   Nose : fruity and light, 

North of Aix-en-Provence   evoking  fresh red  

Eguilles, Venelles, Lambesc   berries. 

 Palate : fresh explosion  

 Long finish 

ANNUAL PRODUCTION   

20 000 btl   FOOD PAIRINGS 

   Mediterranean dishes  

YIELD   spicy cuisine 

55 hl/hectare   
     SERVING RECOMMENDATION 
SOIL      10-12°C (50°F) 
Gravelly Limestones 
Clay 
Red sandstone 

                AGEING POTENTIAL  
 2 years 

ANALYTIC DATA 
Alcohol level : 12,48 % 
Residual sugar (g/l) : 1,6 g 
Tartaric acidity (g/l) :5,35 g 
PH : 3,45 
 
AGE OF VINES 
25 – 35 years old 
 
VINIFICATION 
Pneumatic  press 
Thermo-regulation 
Temperatures for fermenation  
Between 15°C to 18°C for 12 weeks 


