
    VINTAGE    2025

REGION    Pays d’Oc, South France

TECHNICAL DATA   Alcohol 12.5%             
  

     

APPEARANCE   Pale pink in appearance.
NOSE      The nose is offering expressive aromas of 
     wild strawberries, fresh red currants, and a 
     subtle touch of citrus. 
PALATE     The palate is lively, balanced and dry with 
     an emphasis on fresh red berry notes, 
     complemented by a thirst-quenching and 
     vibrant finish.

   
     

AGEING Long fermentation in stainless steel vats at 
low temperature, for a full expression of the 
fruit.

L’Abondance Rosé Pays d’Oc IGP

PAIRING Ideal for a festive aperitif featuring fresh 
Mediterranean salads, raw vegetables, 
grilled seafood, shrimp skewers, pizzas and 
light poultry dishes.

ORDER CODE    FR0855

CAVE DE ROQUEBRUN

VARIETALS    Syrah, Grenache Noir, Cinsault

 

  

 www.cave-roquebrun.fr

Certified sustainable HVE
(High Environmental Value)


