Above: The Guigal family spent nearly 15 years restoring Chateau d’Ampuis, the iconic 11th century property perched on the banks of the
Rhone river. For generations, the building has remained a symbol of the region and of the world-renowned vineyards which surround it

Cotes du Rhéone Rosé 2023

Rhéne Valley, France

ESTATE

The more you learn about the Guigal family, the more astounding their story becomes. Their wines are the
benchmarks for every Rhéne appellation, and over the last thirty years they have become arguably the most
lauded producer in the world. Year after year the Guigal family produces wines of exceptional quality that in
all classes offer exceptional value

WINE
The Guigal family has made serious dry rosé wines since the 1940s, and their Cotes du Rhone Rosé, like all
/ \ their Cotes du Rhone wines, is humble in name only. The wine bursts with irresistible fresh red fruits and yet is
| Tl J also serious and satisfying. While this Rose is always a lovely aperitif, its intensity and richness make it perfect
gy § Lq,w"" for the table, and it pairs well with all manner of cuisines. And starting with the 2020 vintage, the wine has a
= = = stunning new proprietary bottle: a subtle enhancement for an already elegant wine!
VINEYARD
Soils: Sedimentary, limestone and granite soils, with many pebbles and alluvial deposits.
Yields: Average of 2.1 tons per acre, average age of the vines is 35 years
WINEMAKING
Grape Varieties: 70% Grenache, 20% Cinsault, 10% Syrah
j Fermentation: The wine is handled in the same way as their far more limited Tavel rose, which hails from the
3 single top appellation in France for rose. The key is a brief and perfectly timed maceration followed by a long,
cool fermentation. These methods bring out the inherent quality in the grapes, emphasizing arrays of fruits,
52 ? S minerals and even spice notes. The warmth of the Southern Rhone climate always gives this wine and extra

element of richness and fleshiness, balanced by its ripe acidity.
Aging: In stainless steel vats
Alcohol: 14.5%
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| e 2023 had a challenging start with a historically dry winter followed by a rainy spring and localized hailstorms.

ROSE The rosés produced present an accessible and flattering character, embodying the vintage's overall accessibility,
elegance, and suppleness.
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TASTING NOTES
Clear, brilliant and fresh appearance. Fresh with an expressive nose of red fruits and citrus. Notes of raspberry
and redcurrant. On the palate, fruity, fine and round. A well-balanced and elegant wine.
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