
AOP CORBIÈRES 

Château Valmont 
Rosé – 2024 

Alsatian family-owned estate in the heart of Languedoc. 

In 2016, the 3rd generation of the Ruhlmann-Schutz family 

acquired an astonishing estate in Peyriac-de-Mer. 

The idea was simple: produce great Corbières wines that 

complete the great collection of Alsace white wines. Today, 

Château Valmont has 30 ha of vineyard, certified organic 

since 2020. 

Terroir: Clay-limestone terroir with sea winds that bring 
freshness and humidity.  

Winemaking: Harvested at optimum temperature, early in 
the morning. The grapes are sorted out, then directly 
pressed with a pneumatic press. Traditional fermentation 
on stainless steel tank with temperature control process. 

Grape variety: 80% Grenache, 20% Cinsaut 

Tasting: This rosé is a nice combination of Grenache & 
Cinsaut. Nice rosé color, very clear. In the nose, we 
appreciate the nice floral and fruity bouquet. Fresh wine 
with great minerality. This rosé is perfect of a barbecue or 
salad. 

Service: Serve it fresh, between 8-10°C. 


