AZURE WINE - LATITUDE 43
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This wine is made from carefully selected grapes grown in the Plaine des Maures,
in the Northwest of Saint Tropez and in the heart of Provence wine region. The
vines are grown on the argilo-siliceous soils which have made the wines of
Provence famous in their ability to be breathtakingly mineral and at the same
time have a svelte texture with moderate acidity.

WINEMAKING

Night harvest. Optical sorting to guarantee that only the most perfect fruit will
make it info this wine. Pressed in an oxygen-free environment which allows the
preservation of the aromas. Lastly, cold setting and fermentation at 15°C into
tanks. A range of yeasts is used to maximize aromatic intensity but also retain
mineral freshness.

WINEMAKER’'S COMMENTS

A gorgeous shade of blush pink in the glass, the aroma profile invokes clear rose
petals and bright summer berry characters, wrapped in a minerality that makes
this wine exceptionally fresh.

WHAT IS LATITUDE 43

At a latfitude of 43 degrees north lies the Mediterranean Sea, home of the most
ancient and prestigious sailing regattas, and birthplace of the best Rosés in the
world. Whether you are under the shade of a café at the Marina, or enjoying a
perfect moment on the deck of a boat, you will be able to feel the delicate saline
notes of this dry rosé, perfectly balanced with aromas of citrus and white peach,
and enjoy ifs finish full of freshness and elegance.

PAIRING

Seafood and Shellfish, such as grilled shrimp, lobster, scallops, salmon or white fish.
Ceviche, Sushi and Asian Cuisine.

ALCOHOL
12.5% ALC/VOL

AWARDS:

GOLD - International Challenge Gilbert & Gaillard (90/100) tasting notes: 90/100
Pale salmon-pink with metallic hues. Delicate nose of red fruits with subtle sweet
spice and menthol fouches. Very fresh, fruity palate with a great mineral finish. A
food-friendly rosé that works from starter through to pudding..

LOGISTIC INFORMATION : Closure type: cork - UPC (bottle): 3760353310719

—UPC (6 case) — 3760353310726 - Boftle dimensions: 32.2 cmx82cmx82cm -
Weight: 1.31 kg - Carton dimensions: 25.3cm x 17cm x 33.9cm - Weight: 8.1kg - - Tl
(Cartons per EURO pallet layer): 21 - HI (Layers per EURO pallet): 6. 105 cases per
EURO pallet.



