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Chemin de Provence Rosé 

Producer: Foncalieu

Name: Chemin de Provence Rosé

Vintage: 2023

Varietal: Grenache, Syrah, Cinsault

Country: France

Region: Coteaux d’Aix en provence

ABV: 12.50%

Wine Style: Still

Producer Summary: Produced by multi-award winning cooperative Foncalieu, pioneers of 
agronomic research and terroir expression.

Short Tasting Note: Pale in colour, with aromas of raspberries and strawberries, and a 
hint of guava. A fresh and lingering rosé.

Long Tasting Note: Chemin de Provence is a pale rosé by design. On the nose, red 
fruits like raspberries and strawberries, with more exotic fruits like 
guava in the background. The palate is fresh and clean, 
emphasizing ripe strawberries and perfectly balanced acidity.

Press 
Recommendations:

According to Drinks International "The Foncalieu Co-operative is 
among the best of the thousands of producers spread across this 
vast part of southern France". (May 2017)

Bottle weight (empty) gr: 400 Bottle Barcode: 32980 20704900

Bottle dimension wxh (mm): 76 x 300 Outercase Barcode: 32980 29704901

Outercase weight (kg): 7.80 Vegetarian/Vegan: Yes

Outercase dimensions wxdxh 
(mm):

243 x 161 x 310 Allergens: Contains sulphites

Palletisation (cases per layer x 
layers per pallet):

5 x 30 Organic: No

Thomas Ridley Product Code:13280   
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