
CHATEAU REVELETTE ROSÉ 2023
APPELLATION 

Coteaux d’Aix en Provence

GRAPE VARIETIES
65  % Grenache / 15 % Cabernet Sauvignon / 12  % Cinsault / 8% Carignan 

QUANTITY
30.000 bottles

VINIFICATION
Hand picked grape by grape, separated grape varieties, pressing

after 10 hours of maceration. Settling, malolactic fermentation partially done.

SERVE WITH
Ideal food and wine pairing with all vinegar-based starters (salad…), grilled fish, 

asian food or simply with apetizers.

BOTTLING
February 2024

PH
3.35

ALCOHOL CONTENT
13.40

TOTAL SO2 
60 mg/L

TOTAL ACIDITY
3.05 g/l (H2SO4)

SUGAR
<1 g/l

Organic wine, Ecocert control, F-BIO-01
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