
Alcohol label %: 12.5 | pH: 3.35 | Acidity (TA): 5.94 | Residual Sugar (g/L): 0.0 |
Serving Temperature (°C): 8.0 | Drink starting in: 2020 | ending in: 2021

Growing Conditions
An extremely dry winter, and a damp and cool early spring gave way to an
extraordinary heat wave in June, with the temperature peaking at 42, but with the
maximum daily temperature staying 30 degrees for over 30 days out of 35 in June
and July. The rest of the summer was much cooler, and the grapes for our rosé were
harvested in almost perfect conditions before the rains of the 10th September.

Winemaking
Our friend Jean-Marc Lafage (who owns Chateau St Roch, near Maury, where we
make our red wine) is one of the Roussillon’s finest rosé producers. He has allowed
us to work with some of his Grenache, Grenache Gris and Syrah grapes to produce
our own Bee Pink.

Appearance
An attractive delicate pale pink.

Nose
Aromas of citrus fruit and white peach, with a hint of cranberry and pink grapefruit.

Palate
Bone dry and very refreshing, with crisp, mouthwatering freshness, and charming
summer pudding red fruit flavours.

Food Pairing
Delicious with a salade nicoise, or a chicken salad, and the taste will transport you to
the sunshine and stunning landscape of the South of France.
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