
Try the softness of an alcohol free rosé!

WINEMAKING
Direct pressing. Alcoholic fer-
mentation between 15°C and 
18°C. Once vinified, the wine 
is de-alcoholized by vacuum 
evaporation.

TASTING NOTES

On the nose, this rosé offers 
aromas of freshly picked
red fruits and the palate is 
rich and tasty. Simply a
delight.

COLOUR
Rosé

GRAPES VARIETIES 
Syrah Cabernet

DEGREE OF ALCOHOL 
0.0% abv

AGEABILITY
2 years

FOOD & WINE PAIRINGS
Aperitif, non-alcoholic 
cocktails.

HARVEST
Harvested mid-September.

Beverage made from fermented and dealcoholised wines.

ROSÉ
ALCOHOL FREE 

SYRAH CABERNET


