Vidya Wines is a family-run business
created with one simple objective:

To bring great traditional French
wines into the U.S.
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- Chateau Clarettes is a small high-quality wine estate situated about one km
e north of the picturesque medieval city of Les Arcs sur Argens in Provence,
‘ N> France. The estate produces rosé, white, and red wines, appellation AOP

Cotes de Provence. Seventeen hectares are under cultivation, with 75% rosé
wines, the majority Mourvedre grape. The terroir is characterized by clay

soils, a sunny exposure, and a hot dry Mediterranean climate that allows
optimal ripening of the grapes. Careful cultivation year-round provides a
. e vineyard of the highest quality wines. Sustainable agriculture is practiced
‘ b with meticulous work of the soil. Harvesting is done between 4 a.m. and
9 a.m. to preserve the flavors and limit oxidation of the musts.

_ _A Les Clarettes Rosé 2024
. AOP Cotes de Provence
¢ = & Mourvedre Cinsault Syrah

GRAPE VARIETY: 50% MOURVEDRE 40% CINSAULT % 10% SYRAH
TERRIOR: Sandy clay and pebbly soil ™
WINEMAKING: Direct pressing and cold maceration for 4 days
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1] r ' to extract aromas and roundness. Traditional CLA

- 1"3:5 sk vinification with temperature control. RE T
COLOR: Salmon pink with shiny silver highlights. = TE S

NOSE: Complex and sweet, combining the freshness of -

citrus with notes of wild strawberry.
PALATE: The attack is fresh and round, offering a perfect

balance of fruitiness, freshness, and acidity. Subtle

notes of tangy red fruits like blackberry, paired with

citrus aromas of mandarin peel and fresh pomelo,

lend this cuvée delicacy and structure.
TO BE SERVED: During an aperitif or paired with a tuna tataki, A \

barbecued sardine, Caesar salad or sushi. 7 A \
TEMPERATURE: Serve between 50°and 53°F | I
ALCOHOL: 12.5% v




