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Chateau Panchille Bordeaux Rosé is the wine for sunny day. Serve
chilled as an aperitif or throughout the meal."

Appellation
Bordeaux rosé
Grape variety

Merlot
Cabernet franc
Average age of the vines: 20 years

Tasting Notes

Pale pink color, nose of red fruit, citrus, exotic fruit. Well-balanced on
the palate, with a fresh finish."

Food pairing

As an aperitif, and with all spring and summer meals. Perfect with
country ham, chacuterie, melons and salads.

Ageing capacity
2 years
Bottle packaging

75 cl Bottles
Cases of 6 bottles lying down

Corking

Diam 3 cork for perfect conservation, guaranteed without any cork taint
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