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LA CAVE DU CHATEAU DES MOINES

Lalande de Pomerol H en ri ROSé
Bordeaux Rosé

Grape variety 100% merlot

The soil is composed of dry gravel

c and the subsoil is clayey-sandy-
The soil gravelly with traces of iron oxide
called 'iron dirt'.

Surface 1.3 hectares

The plots are cultivated in a
traditional way with weeding under

Working the the row, controlled grassing, and

Vineyard mechaqlcal .Ieaf removal. Gree.n
harvesting is practiced for this
vintage.
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CUVEE
Grape destemming, sorting and

HENR]
: limited skin  maceration. Cold

I-Q:.)Eh Viniﬁcation vinification at 12°. No malolactic
BORDEAUX ROSE fermentation.

Ageing /

Tasting notes z

With a pale pink and crystalline color, the nose is very aromatic, with
notes of red fruits and citrus (orange zest and grapefruit).
The palate is supple, round, and fresh (pomegranate, raspberry), with a
long and fruity finish.
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