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Wine pH 3.41

Residual Sugar 0.2g/L

Acidity 5.9g/L

Grape Varieties 25%

25%

25%

25%

Cinsault

Grenache

Rolle

Tibouren

Bottle Sizes 150cl

ABV 12.5%

Closure Natural Cork

`Studio` Rosé 2023

VINTAGE
The 2023 vintage was full of contrast in Provence, and as a result,
meticulous and regular attention was given to the vines. After a
dry winter, the spring was particularly wet with episodes of hail,
which caused some damage. Following the heavy rains, there
were significant spells of mildew before a hot and dry summer. The
harvest began early on the 6th of September and although the
quantity was slightly reduced, the grape quality was excellent.

PRODUCER
Château Miraval is located in the Provence village of Correns, the
first 100% organic village in France. All the crops, including grapes,
are grown organically in this wild and picturesque town. Tucked
away in its own private valley, the Château is surrounded by
ancient woodlands and olive groves. Current owner Brad Pitt
partnered with the Perrin family of Château de Beaucastel fame in
2012. Since then the family have been responsible for the wine
production and vineyard development of the estate. Their
continued dedication to improving quality, in both the vineyards
and the cellar, have seen the wines go from strength to strength,
with Château Miraval today considered one of the great names
of Provence.

VINEYARDS
This wine is a blend of Cinsault, Grenache, Rolle and Tibouren. The
vineyards are situated along the French Riviera, stretching from
the mouth of the Rhône river to the gates of Monaco. The
proximity to the Mediterrannean Sea brings warm temperatures,
which are tempered by the Mistral wind, providing excellent
conditions for the grapes to ripen and retain acidity.

VINIFICATION
Each variety underwent direct pressing and was vinified
separately. Fermentation of the Cinsault and Tibouren took place
in stainless-steel vats, while the Grenache and Rolle were partially
vinified in tulip-shaped concrete vats. The ovoid shape gives rise to
a natural convection movement that suspends the lees, creating
the same effect as bâtonnage and adding texture and body to
the wine.

TASTING NOTES
This rosé is a delicate, pale pink colour. On the nose, lifted floral
aromas mix with notes of blood orange and fresh red currants. The
generous palate is perfectly balanced by lively acidity.
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