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Château Peyruchet / Bordeaux Rosé








LOCATION : On the district of Loupiac. Familial estate since the 1920s, carefully managed by the family Queyrens.








SOIL : Clayey-gravelly and clayey-sandy. Slopes and plateau oriented south and south-west








GRAPE VARIETIES : 75% Merlot - 25 % Cabernet Franc 








AGE OF THE VINES : 30 








HARVESTING : Mechanical at full maturity.


 





VINIFICATION : 75% of the merlot is macerated and the remainder is directly pressed. The whole harvest macerates at cold temperatures before fermentation. Traditional vinification in thermoregulated stainless steel vats at 15-18°. Bentonite at the end of the fermentation








AGEING : Traditional wine-making in stainless steel vats








ANNUAL PRODUCTION : about 22 000 bottles














A fresh, round and supple wine with oodles of ripe red fruits and fresh fruit aromas and a good  acidity. To enjoy young and fresh on cooked pork meats, barbecue meals, salads and cheeses.














