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EARL Jean-Francois ROY f‘

Vigneron

Valencay ' Touraine

AOP VALENCAY
ROSE

@u‘ Grape varieties : Pinot noir 60%, Gamay 30%, Malbec 10%

Terroir : Clay with flint

Surface : 1 ha

| 8 | Vinification : Extraction by pressing for a better balance of wine. On
-~ .. the other hand traditional winemaking under low temperature
i <. control to keep the aromas of the grapes

Maturation : 5 months in stainless steel tank

Tasting notes :
-Sight : Light pink color
-Smell : Fruity and mineral, it releases a smell of red fruits

-Taste : Fruity, supple and balanced

Wine pairing : It is a great accompaniment to deli meats, mixed
salads and white meats. A nice finesse for a good time to share
with friends

Serve : 8-10°C

é Ageing potential : 3 years
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