
THE EYE THE NOSE

PAIRING

AROMAS

BLENDING

DESCRIPTION

THE MOUTH

The robe is a beautiful salmon-
coloured red with glints of ochre.

The nose is a surprise,
revealing a wealth of young
aromas, of fresh red fruit and
fruit jellies. It is a union,
bringing together quince with
rose and raspberry. Tender
nuances of aniseed prolong
the pleasure.

QUINCE

SALT-CRUSTED 
SEA BASS FILLET

ROSE RASPBERRY

POULARDE

 100% PINOT NOIR

TERROIR 

100% Côte des Bar

SERVICE : 8-10°C

• Aromatic
• Structured
• Elegant

AGING : 6 months in new oak barrels

The mouth is straightforward,
flattering the palate with
childhood memories : fruit juice,
sweets, jams, sorbets, charlottes
and clafoutis. The structure is
fine making it a unique wine.
This is the Rosé des Riceys. It is
all smoothness with a final note
of delicate, discreet and soft
vanilla tannins.

Rosé des Riceys
ROSÉ WINE

OENOLOGY
Vintage 2022
Selection of our finest Pinot Noir plots with
south–southeast exposure in Les Riceys.
Harvesting of the grapes at full maturity
(10.5°).


