
T AS TI N G CO MM E N TA R Y:   An except ional  rosé !   
 
Here  is  the proof that  a  “rosé” can be a sp lendid wine .  
You could dr ink i t  without wait ing.  Discover  i t s  co lour and rece ive  a  rea l ,  o r ig inal  e t  subt le p leasure .   
I t  is  a  pressed “Rosé”,  unusual  and sur pr is ing.  
Hommage is  produced spec ia l  and par t icular  methode at  Château de la  Grave .  
I t  is  a  spec ia l i t y  because  the  qual i t y  is  h igher  than  a Rosé .   
Th is  is  done To produce a Rosé  wine  with  a l igh t  and pale  co lour ,  surpr is ing and com plex aromas,  
very  f ine  and wel l -balanced on the  palate  and round and refresh ing.  
On the nose , a  b lend of  very fruity  f lavours ( stra wberr ies)  and sp icy  and soft oak y  notes .  
On the palate ,  a  n ice  length  and a surpr is ing roundness .  
A very  or ig inal  and wel l  balanced wine .   
 
 

 «  H O M M A G E  »  d e  l a  G r a v e  
 

1 0 0 %  C A B E R N E T  S A U V I G N O N  
 
 

 

 

 

Technical File 

w w w . c h a t e a u d e l a g r a v e . c o m       

VINEYARD 
ACREAGE   :   45 Ha (42 Ha red et 3 Ha white) 
NATURE OF THE SUB-SOIL : Clayey - limestone 
NATURE OF THE SOIL : Red Gravel and silica clay 
AVERAGE AGE OF VINES : 30 Years 

 
VITICULTURE 

Reasoned and Organic Cultivation 
PARTICULARITIES : Follow strict rules - Charte de 
Production Qualitative - with respect of our 
environnement, fruit and terroir. 
HARVEST : Manuel and Mechanic 
Several sortings of the harvest. 
 
YIELD : less then 40 and 45 Hl /ha 

 
VINIFICATION 

Short Macération in the pneumatic press  
Alcoolic Fermentation of the lees in the barrels of  
température (14°) 

 
ELEVAGE 

Maturing for 6 months in new oak barrels (50%) and oak 
oak barrels (50%).  Weekly stirring of the lees. 

http://www.chateaudelagrave.com/

