CHATEAU D’ESCLANS LES CLANS

It is safe to say that Chéteau d’Esclans is the only rosé producer to be
able to achieve this style of wine with such concentration.

In a blind tasting, most sommeliers and wine experts would guess it
is a White Burgundy like Meursault or Chassagne-Montrachet.

Approachable when young, yet a rosé that will age well for years.

TASTING NOTES

Extremely transparent pale rosé color. Ripe red berry aromas

with toasty and hazelnut notes. Fresh pineapple and ginger

on the palate with black licorice notes. This wine is rich and |
exotic. Black licorice notes as well. Elegant and irresistible.

WINEMAKING

Grenache and Rolle (Vermentino) from 50 to 55-year-old
vines. Upper elevation vineyards with rocky limestone and
gravely soils. Late bottling due to extended contact with yeast
lees and barrel aging for eleven months.

PAIRINGS

The wine can pair with dishes as wide-ranging as lobster,
steak au poivre, terrine de fois gras, tuna tartare and seabass
ceviches.




