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SECRET DE LEOURBE ROSE 2025
AOP COTES DE PROVENCE

Marked by mystery and magic, the Secret de Léoube range stands out for its precision, linearity, and
power. Embodying harmony between land and sea, its pure and assertive aromas invite a unique sensory
experience, revealing the richness and character of our coastal terroir A fine showcase of our
winemaking expertise.

&K BLEND:

Grenache, Cinsault & Cabernet Sauvignon

@ TASTING NOTES::

With a delicate colour of luminous pink, this rosé charms with its
subtle, harmonious nose with floral and white fruit aromas. Fresh
and precise, revealling a salinity before opening onto a fruity,
structured palate. A perfectly imagined wine combining intensity
and elegance.

Serve between 10°C and 12°C.

{@®| FOOD & WINE PAIRINGS :

Perfect as an aperitif with tartares, carpaccios, lobster, grilled fish,
rack of lamb and Asian cuisine.
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m WINEMAKING PROCESS :
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Hand-harvested. Direct press, alcoholic fermentation in
temperature-controlled stainless steel tanks followed by natural
clarification.

‘ ALCOHOL CONTENT : 13% VoL

X AGEING POTENTIAL : 2to 3 years




