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DEMAZET VIGNOBLES, AOP Cétes-du-Rhéne,

Réverose, Rosé, 2025
AOC Cotes du Rhone, Vallée du Rhone, France

Bio Wine certified ECOCERT FR-BIO-01

TERROIR
Semi-pebbly soil

WINEMAKING
Direct pressing. Temperature control during fermentation.

VARIETALS 12 % VOL.
Grenache noir, Syrah, Cinsault

SERVING
To be served at 11/12°C

TASTING

Pale pink in colour, clear and bright. An intense nose, dominated by notes of fresh citrus.
The palate has a rounded attack, revealing lovely body and aromas of fruit in syrup.

The wine offers a fine balance, supported by well-controlled acidity that prolongs the
tasting experience with a lively, fresh and harmonious finish.

FOOD PAIRINGS
Perfect as an aperitif, it pairs wonderfully with cold meats, grilled meats and white meats.
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ABUSE OF ALCOHOL IS DANGEROUS FOR YOUR HEALTH. DRINK RESPONSIBLY.
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