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JOSEPH MELLOT SANCERRE ROSE
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its terroir.
Pinot Noir
in rosé.

A Pinot Noir Rose that expres
More known for its delicate
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VINEYARD @ TASTING

Terroir : Clay-limestone and flint stones
Grape variety : Pinot Noir

Surface area : 8 hectares

Age of vines : 20 years

Reasoned agriculture : Mechanical
weeding, limited inputs

Appearance : Salmon color with
redcurrant shades

Nose : Expressive nose mixing the fruity of
the morello cherry and the strawberry with
the floral side of the rose

Palate : Balanced mouth

WINE PAIRING %

As an aperitif with some Tapas or sushi.
Of course, it will accompany the local
cold cuts and cheeses. Asian cuisine is
perfect to delight in its greediness and
freshness.
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CLIMATE CONDITIONS @

Winter : Mild and rainy

Spring : Some frosts, precipitations and
high temperatures

Summer : Heat and drought

Autumn : Indian summer
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Recommended serving temperature

DATE OF HARVEST 50 10 53F

September, 17th

WINEMAKING @

Harvest : Mechanical

Pressing : Direct with pneumatic press
and juice selection

Settling : Cold

Fermentation : In thermoregulated
stainless-steel vats

Ageing : In stainless-steel vats
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