
AOP COTES DU MARMANDAIS ROSE 
2025 - 75cl - 12%

Merlot 50% 
Cabernet Sauvignon 30% 
Cabernet Franc 20% 
 
This rosé has a bright colour with a
tinge of red currant glints. The nose is
crunchy and intense. It exhales aromas
of red fruits and grenadine. We find in
the mouth the greed of the nose, added
to a nice balance between richness and
freshness. 

The vineyards of the Marmandais extend
on both banks of the Garonne River. This
cuvée testifies to the know-how of our
winemakers and invites you to discover
the uniqueness of our terroir! 

Serve in Spring/Summer with casual
aperitifs to pairing with sushi, BC Spot
prawns, seafood, salads or grilled
chicken. Enjoy outdoors or in! 

In Fall/Winter: pair with spicy Mexican
cuisine, lighter savoury stews, char-
cuterie, festive menus year-round
including brunch and holidays
(Thanksgiving and Christmas)
 Always a place at the table. 

HVE 3 Certified. Cave du Marmandais
is not a large négociant, but a
cooperative rooted in local growers,
offering authenticity and a narrative
of community and tradition.
All 22 growers are certified HVE 3.


