DOLCE FARNIENTE

Rosé wine | AOP Languedoc | Grenache — Syrah

Organic wine

THE FESTIVE WINE

Dolce Farniente will accompany all your beautiful summer evenings.
Dolce Farniente: the sweetness of doing nothing and simply enjoying
life.

THE WINE'S STYLE

Grenache and Syrah give birth to this lively rosé, a joyful success
year after year.

On the nose, very pleasant fresh fruit aromas. On the palate, it is
bright and well-balanced, with a saline finish that reflects our
volcanic terroir.

THE LITTLE EXTRAS OF THE VINIFICATION

This rosé was vinified using the direct-press method: the grape
clusters are harvested before reaching full maturity and pressed
directly in a pneumatic press.

We keep the lees from the débourbage. Through cold settling at 4°C,
the heavier lees separate within a few days from the highly aromatic,
rich juice, which we reintegrate into the fermenting must.
Reintroducing this aromatic juice brings greater aromatic richness to
our Dolce Vita.

THE DETAIL WE LOVE

The glass stopper brings great elegance to this bottle. This
innovative closure lets you open and reseal the bottle with a simple
push, ideal for chic picnics and barbecues!

THE PERFECT MOMENT

Right now! In its youth, with a group of friends on holiday, alongside
exotic dishes.

In any case, by the end of summer, there won’'t be any left in the
cellar!
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