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ABOUT THE WINEMAKER
Benjamin Mei - Benjamin still remembers his first day as a young intern at Chateau Fuisse, a 
6th generation, family-owned estate in Burgundy. He stood among the barrels in Fuisse’s cellar 
and remembers thinking to himself: 600 years ago, someone was standing in the same position, 
thinking about making wine here. He has since made wine in the Languedoc Roussillon, Bordeaux 
and Provence. Accomplished as a French winemaker, he became Head Winemaker and Director at 
the prestigious Vina Apaltagua in Chile, under the guidance of Chilean oenologist Alvaro Espinoza. 
Today, he owns his own winery in the region of Provence.

VITICULTURE & SOIL
Our grapes are grown in the Regional Natural Park of Luberon, a few miles from Aix en Provence, 
one of the most famous towns in the region of Provence.To the north is the Côtes du Rhône, and 
the Châteauneuf Du Pape region, to the south is the Cotes de Provence. Right in the middle, at the 
heart of the region, is our vineyard in Luberon. The soils are calcareous, sandy, with interspersed 
clay deposits.

WINEMAKING
Following harvest, the grapes are immediately pressed and fermented in a mix of stainless and 
cement tanks, between 14-16oC. The wine is aged on its lees for 3 months, with batonnage.

“À VOTRE SANTÉ”
BENJAMIN MEI
WINEMAKER: PROVENCE, FRANCE 

ROSÉ

2020 Exceptional Best Buy (90 Points) “Classic rosé flavors shine in this 
well-executed wine; widely-appealing and effortlessly drinkable.” 

“Delicious, dry but fruity Rosé. I feel transported instantly to San Tropez. 
Bring on summer - and summer travel!” - Alix

“Amazingly delicious product. Will definitely be ordering all summer!”  
- Grant

AVERAGE AGE 
OF VINES

27 years old

SOIL
Limestone, stones,
sand and some clay

ALTITUDE
400 meters above 

sea level

TASTING NOTES
Dry and fruit-forward, with  

notes of strawberry, raspberry,  
and apricot compote

GRAPES
41% Syrah, 33% Grenache noir,  

15% Grenache Blanc, 7.5% Carignan,  
and 2% Ugni

SCIENCE 
Alcohol: 13% Acidity: 6.3 

PH: 3.32 Residual Sugar: 0.4 g/L

250 ML CAN

4 PACK - 250 ML CANS

20L KEG




