
     
CHÂTEAU DE CALAVON  

‘AGATHE’ ROSÉ  

Color: Rosé
Area of Production: Coteaux D’Aix en 
Provence, France                                                     
Varietals: 45% Grenache, 40% Cinsault, 
15% Syrah 
Soil: Clay and limestone  
Elevation: 300 meters 
Farming Practices: Organic
Fermentation: direct pressing with a light 
maceration, slow fermentation at low tem-
perature in stainless steel tanks                                    
Aging: none 

Pale pink. Tangy and light, revealing with 
freshness the aromas of ripe red berries,  
grapefruit skin, as well as delightful notes 
sour cherries. Fine balance between freshness 
and fruitiness. with delicate aromas  typical 
of Provence.


