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ANDRE BRUNEL

- L'Instant Rosé- 2024

Terroir

Our young vines wich enhance our rosé are located in the commune of
Saint-Genies-de-Comolas, in the Gard. They are planted on sandy soil
(ferruginous red sand) and a clay-limestone subsoil which allows good
rainfall penetration, low sensitivity to drought, and the production of fresh
and fruity wines.

Tasting Notes

Made from Grenache, Cinsault, and Syrah, our rosé captivates with its
freshness and balance. Its pale pink hue reveals a lively palate, enhanced
by a gourmand touch with aromas of exotic fruits and red berries like
strawberry and raspberry. Light and elegant, it invites you to savor each
sip as a sunlit getaway through our vineyards.

Technical sheet

A Vinification 1 When to Drink
(\ ) Vinification in concrete tanks at 12(  within the year.

controlled temperatures around 14°C.

Average Age of Vines
Aging 5 years.

—_‘ \9> 6 months in concrete tanks. .

Py Yield
Blend @ 40 hl / ha.
@ Grenache (50%), Cinsault (45%), Syrah 6%

Ingredients
(5%). Alcohol content J
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e
[=] :

E = 324K / 77Kcal (100ml)
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