LE RouET

DEPUIS 1840
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METHODE TRADITIONNELLE
MOUSSEUNY SELECTIONNE

Elaborated with great care, these sparkling wines will seduce you, by
their freshness and liveliness.

Brut Brut Sweet
Blanc de Blancs Rosé Rosé
Grape Varieties

Grenache - 20% -
Cinsault - 40% -

Muscat - - 100%
Syrah - 10% -
Ugni blanc 100% - -
Autres - 30% =

Vinification Second fermentation Second fermentation Second fermentation
in the bottle for the foam. in the bottle for the foam in pressure tank
Traditional method, Traditional method, Sweet, musky wine

with horizontal storage
For 9 months.

with horizontal storage
For 9 months

Tasting
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= FEapressive, delicate Brut Rosé i
mousse, and an elegant, An attractive pink hue. 3 Sweet Rosé
Sloral nose. On the Small frest fruits on the l Do Hewit | Lwremly frudty,
palate, fiesh, supple and |\ nose. Lively, fresh and — sweet on the palate.
Jruaty. 3 supple on the palate. Aromas of sweet spices.

Complementing its viticultural production, the Chateau du Rouét has developed
a trade wine business under the brand name “Le Rouét”, “Coeur du Rouét”, “Teres” and “Teres Amphore™.

These high quality wines are closely linked to the image of the chateau.

They are produced in a partnership with vineyards in selected “terroirs”
and followed up in their vinification and maturing.

The labour of these wine-makers, respectful of their vines and soil, is completed by
the bottling in our winery, guarantee for quality, respect of the “terroir” and a family know-how.

GRrANDS VINS DE PROVENCE
S.A.S SAVATIER SELECTION - DOMAINES SAVATIER - 83490 LE Muy (VAR) FRANCE.
TEL. 04 94 99 21 10 - FAX. 04 94 99 20 42 - E-MAIL : CHATEAU.ROUET@®WANADOO.FR - WWW.ROUET.COM





