
MAÏA

PROVENCE ROSÉ

ORIGIN Côtes de Provence 
AOC

VINTAGE 2024
COLOR Rosé
WINE TYPE Still wine

TASTING NOTE
A pale and elegant Provencal rosé with a full bouquet of ripe peaches, cherries and 
redcurrants. The palate offers sun-kissed notes of wild summer berries, lychee and 
citrus zest with a smooth, dry finish. The palate carries these flavours through with a 
soM roundness and a grippy, tight finish.

VINIFICATION
Waceration at low temperature, fermented in stainless steel tanks.

PAIRING DESCRIPTION
?ho needs food when a wine tastes this goodB çut if you are eating, this versatile wine 
pairs well with fresh seafood, artichokes, pork tenderloins or Proven1al style dishes that 
are rich in flavours like olives and garlic.

ALCOHOL
3% 6

TOTAL ACIDITY
%.%/ gL8

RESIDUAL SUGAR
0.44 gL8

PH
%.%G

BLEND
5renache, Cinsault, Syrah, Cabernet Sauvignon, Rolle

CASE

GTIN 370/09/Gxx00/x

BOTTLES /

WEIGHT GG00 g

Case 
dimensions

%3(27.7(23 cm

PALLET

CASES x/ )32(GV

PALLET TYPE FW? pallet )3000(3200(374V
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