VINO & spol.

ROSE COTES DU RHONE

[rosé kot dy ron]
vinarstvi / winery LAVAU
[lavo]

Francie, oblast / region Rhone

Rodina Lavau se zabyva vyrobou vina jiz od roku 1895. Zastupci dnesni generace, Benoit a Frédéric Lavau,
obhospodaruji tfi usedlosti v doli Rhony a zaroven zpracovavaji hrozny od vybranych péstitelll z regionu.
RlZova vina z oblasti Cotes du Rhdne predstavuji typickou ukazku svézich, ovocnych a velmi dobre pitelnych
vin s jemnou strukturou a vyvazenou kyselinkou — ¢asto vhodnych jako leh¢i alternativa ke svézim
stfedomofiskym rosé.

The Lavau family has been involved in winemaking since 1895. Today, the current generation — Benoit and
Frédéric Lavau — manage three estates in the Rhéne Valley while also working with carefully selected
growers from the region.

Rosé wines from the Cétes du Rhéne region are a classic expression of freshness and fruit, offering great
drinkability, gentle structure, and balanced acidity — often serving as a lighter alternative to fresh
Mediterranean-style rosé.

Apelace/appellation: Cotes du Rhone AOC
Odrlda/variety: Syrah, Grenache

Popis/description: RaGzové suché vino s klasickou viini
jahod a malin; v chuti s pfipominkou lesniho ovoce a
pfijemnou kyselinkou. / Dry rosé wine with classic
aromas of strawberries and raspberries; on the
palate, hints of forest fruit and a pleasant acidity.

Podavat pfti/serving temperature: 8-10°C

Doporuceni k jidlu/recommended food pairing:
predkrmy, ryba, salaty / starters, fish, salads

Klima/climate: teplé stfedomofrské klima s dlouhymi
slune¢nymi léty, mirnymi zimami a mirnym vétrem z

= udoli Rhény / warm Mediterranean climate with long
sunny summers, mild winters, and gentle winds from
the Rhéne Valley

LAYVAU PUda/soil: jilovito-vapenitd, s piskem a stérkem / clay-
limestone with sand and gravel
Coles du Rhone Nadmorska vyska/altitude: 200-400m

Vinifikace/vinification: fermentace v nerezovém tanku
/ fermentation in stainless steel tanks.
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