A4/

INGSLAND

DRINKS

Diamarine Coteaux Varois en Provence Rosé

e
: E THE FACTS
— __', Producer: Estandon Vignerons

e — Winemaker: Catherine Huguenin
Varietal(s): Cinsault, Grenache, Syrah
Country: France
Region: Cotes de Provence

| | Vintage: 2023
' | ABV: 12.5%
Residual Sugar: <0.99/I
| ! Case Size: 6x75cl
| | Closure: Screwcap
| | Other Varietals Available?: No

! | BACKGROUND INFORMATION

i Provence, the land of lavender and sunshine! With their unique knowledge of the

I 4 special wine growing conditions in the region of Provengal the vintners of Estandon

: / Vignerons have been cultivating Provencal vineyards for several generations. The wine
making facilities are located close to the vineyards with a total of 19 wineries spread
throughout the Provence. Well known for its expertise in creating vintage wines, the

:Q.IE winey locate in Brignoles is the largest in Provence.
II h TASTING NOTE

/ ! Pale pink, very expressive on the nose. Deliciously tangy on the palate with fresh fruit
|
and citrus peel aromas leading to a very elegant finish.

WINE SUITABILITY

Vesowors E0SE

FOOD MATCH
| Pair with fish, light salads, or as an aperitif on it’s own.
WINE STYLE
........ o Dry Rose
: Q. :1: OAK TREATMENT
Diamarine {roskes

Vegetarian: Yes
Vegan: Yes
| Allergens: Sulphites
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Telephone: +44 (0)161 333 4300
Email: info@kingsland-drinks.com
facebook.com/KingslandDrinks
twitter.com/KingslandDrinks

Kingsland
The Winery
Fairhills Road
Irlam
DRINKS —— Manchester
M44 6BD
VAT Reg No: 512 6079 66

Company Reg. No: 2905130
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