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Château de Pampelonne
Côtes de Provence Rosé 2023
“The salmon-hued 2023 Rosé deftly 
balances ripe tropical and citrus fruit 
with juicy acidity, grip and inner sweet-
ness.  Bruléed grapefruit, papaya, 
pineapple and rosemary flesh out beauti-
fully, evolving and gaining complexity 
with time in the glass.  There's a lot of 
stu�ng here.  I especially admire the 
long, fresh finish.  Nicely done.”
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