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Pale pink with �oral and fruity 
aromas. Mandarin and pomelo 
predominate on a fresh and well- 
structured palate, with a beau-
tiful balance of fruit, minerality 
and vivacity.

La Londe rosé is ideal as an 
aperitif but also a perfect 
match with grilled meats, 
salmon and seafood in 
sauce or grilled, poultry, 
vegetables and cheeses. 

Prix d'excellence 
Concours Les Vinalies 2017

Rosé de Provence
Empreinte Rosé 2018

AOP Côtes de Provence La Londe

+223087
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