MINUTY

PRESTIGE

AOP Cétes de Provence
Vintage year 2025

MINUTY

2025

Prestige is the expression of harmony; a subtle balance between minerality and aromatic precision.

Produced from a selection of the finest terroirs in Provence, this emblematic cuvée from the Maison stands out for its

purity. Its elegant structure unfolds with lightness on the palate, offering an airy and delicate finish.

Created over 25 years ago by Jean-Etienne and Francois Matton, the third generation of the family, the Prestige cuvée

embodies the desire to offer a great Provence rosé, immediately appealing and perfectly mastered. Prestige reflects

Chéteau Minuty's unique expertise and in-depth knowledge of Provencal terroirs.




MINUTY

PRESTIGE ROSE

VINE GROWING, WINEMAKING AND AGING
Selection of free-run and press juice, cold soaking and

fermenting, no malolactic fermentation.

TASTING NOTES

The wine shows a clear, bright robe, with light pink
highlights.

The nose is expressive and precise, opening with floral
notes accompanied by aromas of yellow-fleshed fruits.
On the palate, it is driven by fine tension, marked by

saline minerality, and finishes with persistent length.

FOOD PAIRING

The lovely earthy aftertaste is ideal for seafood, with
salty oysters making a match made in heaven as well as
whelks, clams and anything on a seafood platter. Fish
ceviche and sushi, California rolls and grilled fish work
just as well. Let's not forget ltalian cuisine with classic
trattoria dishes including veal Milanese and spaghetti
alle vongole or delicious Provencale specialities such

as stuffed vegetables or vegetable stacks.

ALCOHOL DEGREE :12,5% VOI.
CONTAINS SULFITES - NO VEGAN

VINTAGE YEAR
2025

TERROIR

Grapes selected from the finest terroirs in Provence.

DESIGNATION
AOP Cbtes de Provence

GRAPE
Grenache 70%, Syrah 15%, Rolle 10%, Cinsault 5%

PERSONALITY

Vibrant and mineral.

NUTRITIONAL VALUES
Energy 73 kcal/100ml - 303 kj/100ml
Sugar <1g/L

SERVING
Sl ©f %
12 to 18 months.

GLASS TYPES

Stem glasses.



