VIN DE FRANCE

WHETHER YOU LOVE SWIMMING, FISHING, BOATING,
OR JUST GETTING SOME SAND BETWEEN YOUR TOES,
YOU CAN'T HELP LOVING THE COAST. CELEBRATE THE
COASTAL LIFESTYLE AND SUPPORT (GINi(a)
COASTAL RESTORATION IN OUR Jeriye
COMMUNITIES WITH TRUE COAST WINES, = "ﬁ\
WEARABLES, AND BEACH PROVISIONS bl &

GOVERNMENT WARNING: (1) ACCORDING TO THE
SURGEON GENERAL, WOMEN SHOULD NOT DRINK
ALCOHOLIC BEVERAGES DURING PREGNANCY BECAUSE
OF THE RISK OF BIRTH DEFECTS. (2) CONSUMPTION OF
ALCOHOLIC BEVERAGES IMPAIRS YOUR ABILITY TO
DRIVE A CAR OR OPERATE MACHINERY, AND MAY CAUSE
HEALTH PROBLEMS.
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Product of France
ALC.12.5% BY VOL. | 750 ML
6 CONTAINS SULFITES - ROSE WINE

True Coast Grenache & Cinsault, Rosé, 2023

Vin de France, VSIG, France

True Coast wines are the South in a glass, flirting with Mediterranean breezes in the
Limoux vineyards. Here, grapes get VIP treatment, turning into wines that taste like
they've been sunbathing and enjoying the diverse local weather. Pop open a bottle and
get a taste of this sunny paradise. Crafted by Bruno Lafon and his wine-whispering crew,
True Coast is a toast to French wine culture, blending old-school vino wisdom with a
twist of now.

PRESENTATION

Lafon crafted this wine with a simple yet smart touch. The fruits were gently handled and
fermented cool in the winery, all to keep those bright, lively aromas and the fresh zing of the fruit
flavors intact. This appr oach nails the perfect balance in how the wine feels in your mouth - it's got
just the right texture, smoothness, and a taste that lingers just long enough to make you want
more.

LOCATION

For this vae Bruno handpicked grapes from Grenache Noir and Cinsault vines that ripen early,
giving us juicy flavors without too much sugar. In the winery, these grapes get the VIP treatment -
think coo\ fermentation to lock in those punchy aromas and lively ﬁ uitiness. This careful process
makes sure the wine hits your palate just right, with a smooth texture and a finish that leaves you

wanting just one more sip.

VINIFICATION

Bruno sticks to the classic way of making wine, but with a twist. He uses stainless steel tanks and
keeps a close eye on the temperature - it's all about protecting those natural fruity flavors that
make each grape variety stand out. The process involves directly pressing the grapes and ditching
the stalks, ensuring every drop of juice is pure and packed with taste.

VARIETALS
Grenache noir 60%, Cinsault 40%

13 % VOL.
GM: No.

Contains sulphites. Does not contain egg or egg products. Does not contain milk or milk-based products.

SERVING
T° of service: +8°C / +46°F

TASTING

This one is like a breath of fresh air - crisp, cool, and oh-so-refreshing. It's got this super light color
with just a tease of salmon pink. Sniff it, and you're hit with clean, zesty citrus and white pear
scents, all jazzed up with a touch of jasmine. The taste? A delightful maze of rich nectarine flavors
mixed with a sneaky hint of yeasty goodness. Perfect for sunny days outdoors, it's a slam dunk
with light salads, pasta, and rice dishes, especially if there's seafood or shellfish involved. And don't
forget grilled fish de goat cheese. It's pretty much the go-to drink when the weather's warm.

ANGEROUS FOR YOUR HEALTH. DRINK RESPONSIBLY
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