
LES DOMAINES ROBERT VIC 

Qualenvi certified since 2006, we are now labeled High Environmental Value (HVE) operation. This label is 
based on indicators and a requirement for results of “green practices” which relate to the entire operation. Beyond 
the environmental commitment, we have entered the «big leagues» of the Quality approach by obtaining ISO 
22000 certification. This international standard demonstrates the company’s ability to control the Food Safety.

12,5 % vol. 

100% Marselan 
10g/l de sucre résiduel

Marselan? What a delightful surprise...a rosé structured 
around the expression of the fruit! Wait no longer 
to discover this medley of red fruit (strawberry, 
pomegranate, raspberry), underlaid by tenderness 
and elegance. With just the right amount of generosity, 
ripe but lively, the palate offers a magical combination 
of crispness and an impeccably smooth and delicious 
feel. A moment of grace to share!

Cold settlingon séparation gouttes / presses / bourbes
This rosé has been made by skin maceration
(the juice macerates on the skin before pressing). It 
increases the aromatic potential and of the grape 
and its structure

We go to the stove with a roasted sea bass with vanilla 
accent it ’s time to relax and enjoy !

Worn pebbles
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