
 

PAST VINTAGES 
 

Le Pacha Rose 2017 
CSPC# 805661  6x750ml  13.5% alc./vol.    
 
Grape Variety Grenache, Cinsault, Syrah 

 

Vineyards Boasting an outstanding location at the heart of the “Provence verte” region, the estate’s 
100 hectares of vines flourish in 1100 hectares of stunningly beautiful, unspoilt 
countryside. 

Harvest Nocturnal harvest is done in order to take advantage of the lower temperature and to 
prevent oxidation.  

Vinification/ 
Maturation 

Crop sorting, destemming, and a brief skin maceration at low temperature. A partial « 
saignée » in order to develop the aromas. The wine is raised on its lees. 

Tasting Notes The Coteaux Varois In Provence cuvée "Le Pacha" presents a beautiful pink salmon color, 
which reveals fine aromas of flowers. A refreshing rosé in the mouth and round, which 
will perfectly accompany the summer kitchen. A rosé to drink within 2 years at a 
temperature between 10 and 12 ° C to enjoy the best of its flavors. 

Serve with Round and refreshing, this wine pairs well with Mediterranean cuisine, Provencal 
specialities and Italian food… 

Cellaring Drink while young. 
Scores/Awards 91 points / Editors’ Choice - Roger Voss, Wine Enthusiast - July 2018 

Gold Medal - Concours des Grand Vins de France, Macon 2018 
Silver Medal - Concours des Vignerons Independants, 2018 
Silver Medal - Vinalies Internationales 2018 

Reviews “The classic blend of Cinsault, Syrah and Grenache give richness to this wine from the 
small enclave of Coteaux Varois en Provence. Ripe red berries lifted by orange zest and 
acidity give a bright aftertaste. This juicy, refreshing wine is ready to drink.” 
- RV, Wine Enthusiast 

 

 


