
Food and wine pairing

Aperitifs, grills and summer salads.

In the mouth

This pretty, dry, fruity rosé is ideal for
sunny days.

Winemaking / Vinification

Rapid pressing after a few hours to
obtain that lovely pale pink color.
Alcoholic and malolactic
fermentations in stainless steel vats,
then aged on lees for 6 months.

On the nose

Redcurrant
Vine Peach 
English candy

Gourmet aromas of : 

The grapes for this Rosé come from small,
historic parcels belonging to the RION
family, located in the lower part of    
 Vosne-Romanée.

Bernard Rion 
Coteaux Bourguignons "Cuvée Rosé"

It is in the Domaine Armelle et Bernard
RION, established in Vosne-Romanée
since 1896 that the RION's family
transforms precious grapes into delicious
nectar. The Bernard RION family business
proposes its Côte de Nuits and Côte de
Beaune wines, as well as its truffles
products.
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Gamay and Pinot Noir

Hand-harvested, 
100% destemmed

Recommended aging: 1
to 3 years


