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Nestling in the foothills of the famous Mount Sainte Victoire, in the heart of a
magnificent environment, a few kilometres only from Aix-en-Provence, the
Château Gassier's 40 hectares vineyard benefits from this unique terroir. Perched at
top of its western peak, at 946m, the Croix de Provence, proud and protectful looks
after the vines of the estate. It's first of all the elegance and the most beautiful
expression of the Ste Victoire terroir that Château Gassier captures in its cuvée
946. The Estate is now certified organic.
GRAPE VARIETIES :GRAPE VARIETIES : Grenache, Syrah, Rolle

VINEYARDSVINEYARDS
The 40 hectares vineyard is composed of the following grape varieties: 30%
Grenache noir, 30% Cinsault, 30% Syrah, 5% Cabernet-Sauvignon, 2% Rolle et
3% Ugni blanc. The Estate's wines have been officially certified organic wines
since 2016. The majority of the wines have the Côtes-de-Provence Sainte-Victoire
protected designation which allow a maximal production of 50 hectolitres/ha (vs
55 hectolitres/ha for the Côtes-de-Provence wines)

SOILSOIL
Clay and limestone

VINIFICATIONVINIFICATION
The creation of 946 rosé requires a precise winemaking based on a fine and
delicate assembly of three bases of wine. - A wine from the heavier parts of the
juice (lees) previously stored at low temperature (4°C), and then filtered. This base
gives to the wine roundness in the mouth. - Another base comes from the alcoholic
fermentation in half muid (500l) of new Austrian wood
(Stockinger) which gives complexity. The last base comes from the fermentation
between 14°C and 16°C in concrete tank to reveal aromas.

TASTING NOTESTASTING NOTES
Appearance : Light pink with light peach reflections
Nose : Intense nose on citrus fruits (grapefruit, clementine), passion fruits, yellow
fruits (peach, apricot), almond and acacia flowers.
Palate : Acidulate mouth, fresh with a lot of structure. Very long on the palate,
smooth with great aromatic complexity and silky, fine tannins.

FOOD PAIRINGSFOOD PAIRINGS
Tartare of halibut with youzou, beef rib of Aquitaine / Galicia Txogitxu.

 

946 ROSÉ 2017946 ROSÉ 2017
The Gassier family bought Château Gassier and its 40 hectares of vines in 1982. Today the vineyard is managed by Georges Gassier, who
represents the fifth winegrowing generation of the family, working with the support from his father. It is only over time that passion, hard work
and know-how combined, have helped Château Gassier to develop its exceptional potential for excellence.
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