
Information sheet AOC Corbières Rosé 
 
Name of the wine: Domaine de Longueroche – AOC Corbières Rosé 
 

Vintage : 2006 
 

Colour : Rosé 
 

Grape varieties : Cinsault, Grenache, Syrah and Mourvèdre 
 

Environmentally friendly growing techniques 
Soil : Clay-and-limestone & ferruginous sandstone 
 

Harvest : Hand-picked and sorted 
 

Type of vinification: 50% Saignée 
50% direct pressing after 6 hours’ whole-grape maceration  
Fermented at low temperature. 
 

Maturing: Stainless steel vats 
 

Laying-down time: 5 years 
 

Bottle : Bordeaux Tradition 75 cl 
 

Cork : 44 X 24 
 

Box : 6 bottles laid down  
 

Estate-bottled. 
 

Tasting notes : salmon pink, very bright. 
Floral aromas evolving towards raspberries. 
Smooth with good length: an easy-drinking wine. 
 

Serving temperature: 12° to 14° 
 

Serving suggestions: mixed salads, charcuterie, 
barbecues, fish... 
 

Oenologist : Damien Kalanquin (Dubernet Laboratory) 


