
Region:	Languedoc	
	
Appellation:	Faugères	
	
Terroir:	Schist	
	
Varieties:	30%	Cinsault,	70%	Grenache	
	
Content:	750	ml	
	
Alcohol:	12	%	vol	
	
Wine	 making:	 Grapes	 are	 hand-picked.	 Direct	
pressing	followed	by	a	three-week	fermentation.	
	
Wine	aging:	Matured	in	vats	for	four	months	
	
Tasting	notes	Les	Jardins	Rosé	2019		
A	 delicate	 and	 light	 rosé	 wine	 with	 a	 sweet	
fragrance	of	wild	 strawberries	 and	 roses.	 Round	
in	the	mouth,	with	a	crisp,	slightly	lemony	acidity.	
A	 spring	 and	 summer	 rosé	 to	 be	 enjoyed	 as	 an	
aperitif	with	fresh	goat	cheese	or	tapenade	made	
from	green	olives.	At	the	table,	you	should	enjoy	
it	 on	 a	 fresh	 salad	 with	 smoked	 salmon	 or	 a	
couple	 of	 shrimps,	 as	well	 as	with	 grilled	 lemon	
chicken.
	
Recommended	 Tasting	 Temperature:	 between	
6°	and	8°C.	
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