
• 50% Merlot & 50% Cabernet Sauvignon.

• Sustainable agriculture.

• Direct pressing.

• 24h cold racking of the must.

• Fermentation in stainless steel vats at 57°F.

• Maturation on fine lees.

Bright and slightly pale pink color.

La Mouliniere Rosé offers an intense nose of red berries, strawberry and raspberry.

Dry, fresh and very fruity on the palate, it is a pefect summer wine.

Best served chilled for the « aperitif », with tapas, grilled fish or italian antipasti. 
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BORDEAUX ROSÉ

LA MOULINIERE

• Grapes are grown at Château Loumalat, located in the

northern part of Bordeaux right bank : Cote de Blaye.

• Limited yield : 50 hl/ha

• Label depicts « La Bourse Maritime » , historical location

in Bordeaux where wine trade took place until the 19th

century.


