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Chapelle Saint Jean Rosé
Côtes du Marmandais AOC
Les Marmandais!

Story of the wine:
Bordeaux is one of the world’s most renowned wine regions, exporting

wines since the Middle Ages. Its wines, once known in England as Claret,
referred to the pale red color of Bordeaux wines until the 18th century.

Chapelle St Jean, crafted by the Co-operative Les Vignerons de
Marmandais, highlights the expertise of over 100 growers in the Côtes du

Marmandais region. This co-operative, founded by merging two local
wineries, has been expanding since the 20th century and earned its

Appellation d’Origine Contrôlée in 1990, producing wines that reflect the
distinct terroir of the area.

Varietals:
Merlot, Cabernet Sauvignon, Cabernet Franc

Area:
Cotes du Marmandais, France

Av. age of the vines:
19-25 years

Ageing: 
This rosé from the Marmandais region is crafted from Merlot and

Cabernet grapes, grown on vineyards stretching across both banks of the
Garonne River. The grapes are harvested and carefully vinified using

traditional methods to preserve their fresh, fruity character.
Fermentation occurs at controlled temperatures in stainless steel tanks,

allowing the wine to retain its vibrant color and lively aromas. The
resulting rosé reflects the winemakers' expertise, delivering a wine with a

bright hue and a fresh, well-balanced profile.

Descriptions for Wine List:
This rosé displays a bright color with red currant highlights. The nose is
intense and fresh, with aromas of red fruits and a hint of grenadine. On

the palate, it mirrors the nose's fruitiness, balanced by a refreshing
richness. Ideal for pairing with summer meals, grilled meats, salads, or

savory pies. Best enjoyed at 8-10°C.


