LE CAPRICE DE CLEMENTINE

FRESHNESS & DELICACY

Tasty and harmonious, le Caprice de Clémentine rosé is the perfect wine for all your
moments of sharing. It is a great rosé from Provence which develops explosive aromas of
red fruits underlined by an expressive and silky attack.

Dress : Pale with deep salmon pink reflections
\ Nose : Pure and elegant with smoky and iodized notes
\ Aromas : Elegant mineral notes and sweet spices

Food and wine pairings: Tapas, mixed salads, fish, seafood, white meats, Mediterranean
dishes, Asian cuisine, fruity desserts

Vegetable gyozas Duck ravioli Linguini with clams
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