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L’ESTIVAL DE LALAUDEY - AOC BORDEAUX ROSE 
 
 
 

 

VINEYARD 
Terroir : Bouqueyran hill, tertiary gravels (Pyrenean gravel) 
Average age of vines : 25 years old 
Grape varieties : 20 % Merlot - 80 % Cabernet Franc 
Density: 6600 vines per hectare 
Annual production: 2500 to 5000 bottles 
 
 
VINIFICATION 
Manual harvest. 
Selection in the vineyard and after destalking.  
No crushing, bleeding after short maceration. 
Fermentation at low temperature (18°C). 
No malolactic fermentation. 
 
 
TASTING 
Pink colour lightly supported by cherry overtones. Delicate 
fruity aromas. Starts fresh and lively and finishes with hints of 
spice and menthol. 
 
A very nice summer wine to enjoy with starters, barbecue & 
grilling, fish or seafood. 
 
Serve at a temperature of 10-12°C. 
 


