DOMAINE @A\CUMIN

L’INSTANT

Vin de France - Rosé

Grape Varieties:
o 80% Syrah
« 20% Counoise

Terroir :
- « Loamy soil
J Aging :
« Stainless steel tanks, rosé de saignée (saignée method).

\ Appearance: Pale pink with salmon highlights

Nose: Fresh and expressive, with aromas of peach and red
berries, and a lovely sweetness.

SR Palate: Round and balanced, marked by flavors of red berries

.- II' ' ILT SIANT and peach. The overall impression is fresh and supple, with a

clean and pleasant finish.

!‘ b RY. Serving Suggestion: Serve well chilled, between 8 and 10°C, to
be enjoyed 1n a spirit of freshness and conviviality.

Food Pairings: Perfect as an aperitif, with summer barbecues,
composed salads, or grilled white meats and poultry.
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