Domaine de lle

PORQUEROLLES

2022 ROSE

Once again, the sea surrounding the island protected the vines from repeated attacks of drought and extreme temperatures.
The effect of these conditions can be seen in the grapes’ advanced maturity, however, giving extra radiance to the pale pink
shades of the Rosé.

This delightfully refreshing wine calls to memories of days spent enjoying summer fruit. It exudes scents of melon and
tropical fruit, in a bouquet with sweet notes.

In this smooth, melt-in-the-mouth vintage, a zing of acidity appears only at the finish, underscoring the firmness and balance
of this delightful vintage. This slightly bitter touch shows through as a sign of delicious complexity.

This exotic, indulgent wine conjures up luxurious oriental gardens dripping with peaches, apricots and pomelos.

Harvest Blend
Rolle: 17 to 20 August 27% Grenache, 26% Cinsault, 22% Syrah
Syrah: 21, 22 & 23 August 20% Mourvedre, 5% Tibouren
Grenache: 20 to 29 August
Tibouren: 17 August Alcohol Level
Cinsault: 22 & 23 August 13%
Mourveédre: 27 & 29 August

DOMAINE DE L'ILE VINEYARD

Terroir surface Under Production
Shale source rock, clay 27 hectares of vines
Dry climate moderated by the marine influence 5 hectares of olive trees
Mistral and dew, even in summer Organic farming

“The 2022 Rose is beautifully textured and expansive, with notable radiant intensity running through
92 PO I NTS a core of red berry and blood orange fruit. Sweet floral and mineral accents bring it all together on

VINOUS the resonant finish. Delicious.”
-Antonio Galloni, May 2023



