
PROVENCE WINE

Tasting notes : Elegant petal rose 
color.  Aromas of small red fruits 
and citrus. Lively mouthfeel with 
sweet English candy flavors.

Serving suggestion :  Best drunk 
chilled between 50° and 53°F,  
now to enjoy all its freshness  
or within 2 years of harvest.

Food pairing : It matches perfectly 
with summer lunch, salads,  cold 
cuts, grilled white meats, tapas, 
aperitif with friends, pizza or with 
‘sunny flavors’ like Mediterranean, 
Oriental or Asian cuisine. Enjoy it 
on its own all around the year !  
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Maison Louis Bernard, based in Gigondas, was 
founded in 1976 in the heart of the Rhône Valley and 
its renowned Crus. Over the past 20 years, we have 
established close partnerships with more than 20 
respected vineyard owners. Our wines follow this 
essential principle : the quality of the wine depends 
above all on the selection and maturity of the fruit. 
With that conviction in mind and our know-how,  
we strive to make wines that reveal the potential of 
their terroirs.

Appellation : Located at the foot of the Mount Sainte-
Victoire, in the south east of France, in Provence, the 
vines are leveled into espalies on a calcareous clay 
soil. They benefit from a moderate altitude (300m) 
and temperate Mediterranean climate. 

Grape varieties : Mainly black Grenache along with 
Syrah. 

Winemaking : The grapes are harvested at optimum 
maturity in the cooler hours of the day to preserve 
the flavors, freshness and aromas of the fruits. 
Each grape variety is vinified individually at cold 
temperature. Short pre-fermentative maceration. 
The wine is racked off. The different grape varieties 
are then blended. Ageing in vats and early bottling to 
preserve fruit aromas.
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