
Vinification 
 

The grapes are harvested at night when the temperature is cool, in order to pro-

tect them from oxidation. The juice is collected after a gentle pressing and is 

cooled down very quickly. A fermentation at low temperature to keep the fruit 

follows a meticulous off-settling. The wine stays on its fine lees at least two 

months. Stirring provides a smooth texture to the wine. 

Winemaker comments 
 

This Rosé will astonish you with its freshness and its intense aromas of violet 

and litchi. 

The colour is a bright nice pink. The nose displays  youthful, intense fruit with  

sweetly ripe red berries. The palate is juicy , rich, and well balanced. 

Grape Variety 
 

Cinsault 

 
  Richelieu is a refreshing Rosé that will offer you all of the typical aromas of a 

fresh and crispy Languedoc rosé wine. Harvested between the cities of Beziers 

and Carcassonne the grapes are grown on chalky and clayey terraces at 200 me-

ters above the sea. Consequently, they benefit from the Mediterranean climate, 

sunny days and cooler temperatures at night due to the altitude. 
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