k
X

A

‘ /5 % \

ARTISANS VIGNERONS

LA MISS TROLL [ )

AOP Languedoc

VINTAGE:
2023

GRAPE VARIETIES :
60% Cinsault, 40% Grenache noir

AGE OF VINES :
30 to 50 years

LABEL :
Organic Certified

SOIL/EXPOSURE :
Clay-limestone, north-east and north-west exposure

VINIFICATION :
Whole bunch pressing. Cold settling, fairly long
fermentation. Unfined, unfiltered.

AGEING :
Vat and bottle

TASTING :

Superb redcurrant/raspberry color. Nose of red fruit,
strawberry, raspberry, citrus. Full, fresh palate with light,
ripe tannins. A rosé to eat...

FOOD AND WINE PAIRINGS :
Thai cuisine, grilled meats or vegetables...
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~ ARTISANS VIGNERONS

TOTAL SO2: <55 mg/L - TAV: 13%.

LA MISS TROLL AGING POTENTIAL: 5 to 7 years

LANGUEDOC A STORY:

If you like “swimming pool” rosé, you'll have to pass!
This wine (because it's a wine) won't please you... It
appeals to young trolls who like to enjoy a good piece of
meat or lovely vegetables on the BBQ... And it's a treat
for those who love Asian cuisine!
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