
 

 

 

COTEAUX D’AIX 

ROSE AOP Coteaux d’Aix en Provence 

Vintage 
2021 
 
Soil 
Limestone. 

 
Density of plantation 
3.500 plants/ha. 

 
Grape varieties 
60 % Grenache 
25 % Cinsault 
15 % Vermentino 

 
Yields 
40 hl/ha. 
 
Wine making and ageing 
First press fermented at low temperature. Long 
ageing on fine lees in stainless steel tanks. 

 
Alcohol level 
12.5 % vol. 
 
Tasting temperature 
10-12 °C. 
 
Ageing potential 
2 years. 
 
Tasting notes 
Dominated by aromas of white fruits and citrus 
fruits, this Côteaux d’Aix is a fresh, well balanced 
and greedy wine. 

 
Food and wine pairing 
Marinated fish – Barbecue –Sushi and Sashimi 


