MINUTY

COTES DE PROVENCE

ROSE ET OR

The estate’s icon wine, Chateau Minuty Rose et Or is the result of
meticulous plot work in the vineyard, with 100% estate-grown and
hand-picked grapes from the winery’s three main terroirs.

This cuvée is all about elegance, offering Chateau Minuty’s signature
subtle flavor and intense aromatic profile.

TASTING NOTES

Elegant aromas of sun-drenched and freshly picked peach, pear,
and melon. It’s full and crisp on the palate, powerful yet pure.
Expressive, iconic and vibrant.

WINEMAKING

Grenache accounts for 80% of the blend to intensify the wine’s
body and is joined by Cinsault for freshness and Rolle for its
salty and white fruit notes. The grapes are hand-picked when
they are perfectly ripe and come from three terroirs: Gassin
(crystalline schist), Vidauban (red clay) and Ramatuelle (sand).

PAIRINGS

Seafood such as oysters, shrimp or shellfish and flavorful dishes
such as pad thai or Creole stew. Great with a Caesar salad or fifii
with a classic starter like melon and Parma ham or fresh and
young hard artisan cheese. And tropical fruit sorbet for dessert.




