aix rosé 2017 - the gold standard in provence

MAISON SAINT AIX believes that greatness can be achieved through
passion, dedication, and one single promise:
to favour quality above all else. The critics concur.
" The mouthfeel is crisp with lacy acidity and very fine phenolic textures provide
excellent linearity, carrying to a subtle, aromatic finish. This is a crisp, refreshing,
mouthwatering dry Provence rosé with delicate fruit, floral and mineral flavours."
5 Stars & 18.5 / 20 Points
- Raymond Chan - raymondchanwinereviews.co.nz - March 2018
" The palate delivers excellent concentration and focus, brilliantly enhanced by

juicy mouthfeel and fine texture, finishing wonderfully long and delightfully dry."
5 Stars & 93 Points
- Sam Kim - wineorbit.co.nz - March 2018
" The colour is youthful salmon pink-purple, the aroma sweetly spicy with raspberry
and background dried herb nuances. The palate is soft and fruity, flavoursome and
charming, with a faint flick of sweetness in harmony with the wine."
4 Stars & 93 Points & Wine of the Week
- Huon Hooke - The Real Review - March 2018

The hotly anticipated new release AIX Rosé
emerged from a scorching Provençal summer. So
warm in fact, that harvest commenced early - on
September 4th 2017 - in order to capture the
quickly ripening berries at their peak.
Despite the fierce conditions, fruit quality
was excellent: the berries, though small, were
perfectly ripe and full of varietal flavour.
Pristine Grenache, Syrah and Cinsault grapes

were handled with the utmost care and vinified
utilising the latest technology, to preserve
delicate aromas and flavours.
AIX Rosé is made to be shared - generously,
with style, passion, personality and fun, the
ultimate expression of Provence.
AIX 2017 is the perfect rosé for all year
round - as an aperitif, or centre stage on
your dining table.
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VINTAGE - 2017
APPELLATION
AOP Coteaux d'Aixen-Provence
GRAPE VARIETIES
60% Grenache, 20% Syrah,
20% Cinsault
VINIFICATION
Gentle direct press,
temperature controlled
fermentation
SERVE BETWEEN
8o to 12o Celsius
ALCOHOL
13%
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