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Domaine Cordaillat Reuilly "Tradition" rose 2025

  

Product price:  

€81.00  
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Product features:  

Area: LOIRE
Winemaker: Stéphane VAILLANT
Vintage: 2025
Appellation: Reuilly
Color: pink
Unit Price: 10-15 €
Size: 75cl
organic or not: biodynamic and organic certified
agriculture
Cépage dominant: pinot gris
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Product short description:  

Made from the pinot gris grape variety in accordance with the tradition of Reuilly rosés, a "gris"
with a beautiful pale salmon-colored appearance that will captivate with its deliciousness. This
domaine is experiencing a true renaissance following its acquisition three vintages ago by a new,
ambitious winemaker. Already certified High Environmental Value and Organic, and this is just
the beginning. The wines impressed us.

  

Product description:  

PRESENTATION OF DOMAINE CORDAILLAT
+ ALL OTHER CUVÉES IN STOCK

Domaine Cordaillat Reuilly "Tradition" rose 2025

Technical sheet written by the domaine:

Grape Variety: Pinot Gris 

Soil: Clay-limestone on gentle slopes.

Cultivation method: grassing, and ORGANIC viticulture.

Vinification: Skin maceration followed by aging in stainless steel tanks on fine lees.

Tasting: Very pale salmon color, typical of Pinot Gris; the overripeness necessary for a good vintage
was well present this year. Very gourmet nose, palate with flavors of English candies.

Aging: a wine to drink immediately or to keep for 2 years. 

Pairings: Aperitif, starters, potato pancakes, sweet/savory or exotic dishes, desserts.

Serving temperature: chilled between 9° and 10°C
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