
REGION:
Pays d’Oc, France 

GRAPE VARIETY:
100% Cinsault

ABOUT THE PRODUCER:
Close to the producers, and in order 
to source from the best vineyards, our 
winemaker has found some amazing 
“terroirs” in the South of France. The 
Languedoc climatic conditions allow 
a perfect maturation for the grapes 
which are moderated by the humid 
influence of the Mediterranean.

TASTING NOTES:
Mont Gravet Rosé has a pale pink 
color with ripe aromas of straw- 
berries and sweet raspberries.  
Fresh and juicy on the palate with  
a harmonious overall impression.

TECHNICAL NOTES:
Alcohol 12% | PH: 3.45
Acidity: 3.21 g/L
Tartric Acidity: 2.23 g/L

VINEYARD:
Mont Gravet Rosé comes from spe-
cially selected hillside vineyards in 
the Languedoc region, located near 
the warm Mediterranean shoreline in 
Southern France. The Cinsault grape is 
also one of the main varietals used in 
the production of Provence rosé and 
some of the best reds of the Southern 
Rhone Valley.

WINEMAKING:
The grapes are harvested at night 
when the temperature is coolest. The 
juice goes through a gentle press-
ing and then allowed to stay in con-
tact with the skins overnight during 
fermentation process to extract just 
enough of its beautiful pink color. The 
wine is then aged on its lees for at 
least two months and is stirred pe-
riodically to extract maximum fruit 
flavors. 

TASTING:
Mont Gravet Rosé has a light pale pink 
color and delicious aromas of straw-
berries and raspberries. It is wonder-
fully fresh and harmonious on the 
palate with long lasting fruit flavors.

FOOD MATCH:
The all occasion wine! Wonderful 
anytime but especially with lighter 
fare or on its own as an aperitif.

MONT GRAVET ROSÉ 2018

UPC# 0 89832 01009 8
12pk | 750ml

P:  847 .647 .1100    W: www.winese l le rs l td .com    @W i nese l le rsL td

ARGENTINA      AUSTRALIA      AUSTRIA      CANADA      CHILE      ENGLAND      FRANCE       GERMANY      ITALY      NEW ZEALAND      PORTUGAL      SPAIN      UNITED STATES


