
FOOD PAIRING

HENRI DE RICHEMER
Languedoc

MARSELAN ROSÉ
In the heart of the Languedoc, bordering the Thau Basin and the 
Mediterranean Sea, Les Caves Richemer started in 1937. The 
unique, local varietals of Terret Blanc, Piquepoul Blanc and Marse-
lan, are Richemer’s specialties. 

VINTAGE
2019

VARIETALS

WINEMAKING
The grapes are harvested early September and quickly pressed. 
The juice is then separated from the skins as early as possible to 
acheive the perfect pale pink color. This wine is fermented at low 
temperatures to preserve its aromatic freshness. 

TASTING NOTES
A cross between Cabernet Sauvignon and Grenache, Marselan is 
a varietal few people know about yet is emblematic of the local 
viticulture. It is used here to create a very nice rosé with a bright 
aromatic profile of fresh berries and smooth & balanced on the 
palate...Your perfect summer companion.

SOIL
Mediterranean waterfront.
Sand, clay and gravel sediments


