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(CHATEAU pes ROQUES

Chateau des Rogues Rouge cuvée du Chateau

GRAPE VARIETIES
70 % Grenache; 15% Syrah; 15% Mourvédre

WINE MAKING

After a total de-stemming, the fermentation period is during for 5 weeks. Ageing is

taking place is barrels of S00L for about 12months.

TASTING NOTES

Ruby-red_robe. Powerful and generous nose reminiscent of red fruits. Silky and

Sweet on the palate, fering a nice freshness with a texture fleshy and generous.

Notes of black cherry with a pepper tip in the final, for ot of elegance.

FOOD PAIRING

“This wine is good pair with red meet, steakand pepper,
hard cheeses.

“This wine is ready to drink now until 2025.

To be served at 59°F





