
Romain Roux 
VCE 11% +4gr de Sucre 

(EU regional wine) 

 

 

 

 

 

 

 

 

 

 

Varietal (s): 

• Blend of Mediterranean varietals like Carignan and Grenache. 
 

Harvest and vinification: 

• Machine-harvested at full maturity at night. Rigorous grape selection. 
• Fermentation starting initially at a high temperature for 2 to 3 days (33°C) and then 
followed by a cooler fermentation at 24°C for a week.  
• Ageing in temperature controlled vats at 10°C maximum. 

 

Ageing process 

• Storage of the wine at 10°C maximum in order to maintain the aromas. 
 

Tasting notes 



Visual :  intense red colour with ruby tints. 

Nose :  « garrigue » and spicy aromas, ripe red fruit (cherry, strawberry and blackcurrant). 

Palate :  well rounded and mellow wine, with soft tannins and lots of fruits. 
 

Advices 

Served between 8 and 12°C, this wine is perfect with spicy dishes, grilled red meat and 
cheese. 
 

Technical characteristics 

• Bottle : bordelaise (green colour) 
• Cork : natural - 43mm 
• Cap : Complex with specific design and color – Length : 55 mm 
• Label and back label : adhesive label and traditional paper for back label 
• Case : 6 vertical bottles 
• Pallet : EUR NIMP15 (5 raws of 24 cases of 6 bottles = 720 bottle per pallet) 
• EAN13 (bottle) : 3 760 212 091 476 
• EAN13 (case of 6 bottles) : 3 760 212 091 483 

 



 
 



 
 
 

 
 
 
 


