
Wine
Appellation

Area 

Size 

Grapes variety

Soil

Quantity

Harvest

Vinification  

Percent proof

Aging

Service

Tasting notes

Pairing

Les Fines du Payre
Rosé Bordeaux Crémant

IDENTITY

Cardan

0.5 hectares (0.5 acres)

50% Cabernet Franc, 50% Merlot

Clay

2000 Bottles

Manual

Direct pressing, Rigorous follow up

of the temperatures. Foam intake

in the bottles, length of the phase:

more than 12 months.

Vol 12,5 %

14 months

Well-chilled 39.2°F-42.8°F / 4°C-

6°C

Salmon pink color, fine

effervescence. Discreet nose, red

fruits. Aerial mouth carried by a

solid freshness. For the aperitif.

Aperitif, fish tartar,

pastries, strawberry coulis.

Gold Medal – Gilbert & Gaillard – 85/100


