o) CHATEAU ROUSSET

OTS'ME 2018

-

_—

AGRICULTURE
BIOLOGIQUE

'-'\

GRAPE VARIETY

Chenin 100%

TERROIR

Schisty-sandstone in Juigné sur Loire.

WINEMAKING

Waiting for an overmaturity of the grapes.
Manual harvest.
A low alcoholicfermentation in barrels.

Racking and long maturation in barrels.

TASTING

Served between 6°c and 8°c (43°F and 46°F)

FOOD AND WINE PAIRINGS

Chc‘:ieau Roussel

Chéateau Rousset 2018 will be enjoyed with foie gras and some
cheeses.

But you can taste if with some dessert.
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