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SABLES D’AZUR ROSE 2010 12.5% ALC, 750ML

Sables d’Azur blends of the best selection of rosé wines from the interior
Valley of Provence and Sainte Victoire terroir.

These Cotes de Provence vineyards benefit fully from the Mediterranean
climate: mild winters, early spring and moderate summers, when the sun’s
continuous and beneficial rays ensure the vines produce fully mature
grapes, oozing ripe juice. A dry fresh and clean rosé wine, with crispy
acidity, and a wonderful souvenir of Provence!

From the winemaker, Guillaume Cordonis: “A very good quality that we
have not seen for 5-6 years. Sables d’Azur 2010 demonstrates the great
potential of our rosés, with a freshness that will be held throughout the
year, thanks to this beautiful balance of acidity and alcohol. This is a
true foodie’s wine: perfectly agreeable with sushi, grilled fish, tempura

% 20102 vegetables or oysters on a piece of foie gras with a fig chutney””
COTES 1 provesc® Best served at 8° - 10° C (46°- 50° F).

APPELLATION COTES DE PROVENCE
CONTROLEE

RECENT ACCOLADES

87/100, Wine Enthusiast Magazine, August 2011

EYE NOSE PALATE
Light pink, with Aromas of white and Exotic notes of guava,
peach tints. yellow fruits, such as citrusy grapefruit and
pear & peach. fleshy peach.
APPELLATION VARIETALS UPC
30% Grenache, 7-14320-41802-4
30% Cinsault,
30% Carignan,
10% Syrah
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www.domainenapa.com
A Division of Bronco Wine Company
Imported by Vinum International « 33 Harlow Court, Napa, CA 94558 « (707) 265-4060




