
 
 
 

 
 
C Ô S T I E R E S  D E  N Î M E S  

EXPRESSION 
R O S E  

 
Clear pale pink reflects with a purple iridescence.  
Fine nose of peach, raspberries, redcurrants, pomelo and exotic fruits. Lively 
and full on the palate with aromas of red fruits.  
An expressive rose wine, refreshing and crispy, which could be served during 
aperitif and throughout the meal.  
Serve at 8°C.  
2 years ageing. 
 

 
 
 
 

 
GRAPE VARIETIES: 
60 % Syrah  Clos Pouperasse - Clos Victor 
30 % Grenache Clos Pierre 
10% Cinsault Clos Pierre 
 
SOIL: 
Chalky clay, Villafranchien, Pebbles in the sector of southern Costieres 
Franquevaux.  
 
CULTURE: 
Organic and Biodynamic farming 
 
VINIFICATION: 
50% bled and 50% direct pressing 
Fermentation temperature 16°C. 
 
AGING:  
4 months in tank 
 
QUANTITY: 
70 000 Bottles. 
 
AWARDS AND PRESS: 
Vintage 2022:  Gold Medal at Sakura Japan Women’s Award 
   Silver medal at Orange Wine competition 
 
Vintage 2021:  Double Gold Medal at Sakura Japan Women’s Award 
 
Vintage 2020: 15,5/20 by Jancis Robinson 
   89/100 by Jeb Dunnuck 

90/100 by magazine Wine Enthusiast 
   Silver medal at Sakura Japan Women’s Award 
 
Vintage 2019:  Gold Medal at Sakura Japan Women’s Award 
 
Vintage 2017:  1 star at Guide Hachette des vins 2019 
   Silver medal at Orange Wine Competition 
 
 


