MAITRES VIGNERONS DE I.A VIDAUBANAISE &
MICHAEL CORSO SELECTIONS
«.A PLLAGE ROSE DU VAR»

3 : : 2
(( > & \; Established in Vidauban in 1922, the Maitres Vi-
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historic Maures massif in the southern Var, between

K R } the Mediterranean Sea and the Alps, the terroir bene-
TR &gl W fits from the Mediterranean climate so beneficial for
traditional southern varietals such as Grenache, Syrah,
Mourvedre, Cinsault, Carignan and Rolle. “La Plage"
is a selection made by Michael Corso and bottled ex-
clusively for Michael Corso Selections- a value driven
rosé that is utterly delicious and completely Provengal.

e La Plage. The Beach. A soft, summer breeze. The nourishing
warmth of the sun.  The rhythm of timeless waves caressing the

LA P L AG ER'(')SE”D U VAR shore, summers endless song. A shimmering glass of Provence rose.
LA PLLAGE.

Region: Provence

Appellation: Vin de Pays du Var

Owner: The Maitres Vignerons de La Vidaubanaise
Established: 1922

Farming Practices: Sustainable

Soil: Sand, clay and limestone

Grape Varieties: Cabernet Sauvignon, Grenache,Carignan and Metlot
Avg. Age of Vines: 15 to 35 yrs

Yield: 40 hl/ha

Avg. Production: 80,000 bottles

Vinification and Elevage: Macerated at cool temperatures, made by traditional pressing.
Fermentation and aging in stainless steel. Bottled in late February after the harvest.

Tasting Notes: Inviting aromas of ripe cherries and raspberries. refreshing in the palate
with hints of fresh watermelon, cherries and good mineral.
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