
Spring is officially Rosé Season, but wine drinkers around
the world are learning that dry rosé is a wonderful
accompaniment to foods year-round. And why not? Rosé
possesses the lightness and freshness that we all have
come to love, along with bursting red berry fruit that can
also pair very well with winter dishes such as lamb and
stews. Beautiful rosés are being crafted around the world
and today we will explore THE hotspot, the south of
France - From the heralded area of Provence to the
Languedoc and Rhone Valley. Each area lends itself to a
wide range of grape varietals, allowing for an infinite
array of flavors and styles. In Vaucluse (Rhone Valley),
Petit Caboche produces a muscular style with a big punch
of red, savory fruit. Lavendette, from Alpes de Hauts
Provence, brings a fresh, silky elegance to the table. And
Exhib shows off the little-known Cotes de Thau in the
Languedoc region with a bright fresh funk.

Enjoy three contrasting styles of dry rosé from the
heralded south of France, each with the vibrant, fresh red
fruit that tastes of spring…and can be enjoyed year-round!
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Place Matters

Lots of sunshine and warm temperatures , along with low rainfall, 
makes southern France an optimal grape growing region for rosé 
wines.  

Provence boasts over 2600 years of winemaking, arguably the 
oldest region in France for wine production. A range of soil types 
along with ocean breezes make for the ideal grape growing 
conditions on display in the Lavendette Rosé.

The Southern Rhone Valley, better known for its red wines, can 
produce rosés with muscle, such as the Petit Caboche Rosé. The 
vines here grow in stony soils with warm days and cool nights.

Languedoc is fast becoming known as a fantastic wine growing 
region for rosés. A range of soils and micro-climates allows for a 
diverse range of grapes to be grown, resulting in rosés with both 
endless profiles. A perfect example: Exhib Rosé from the Cotes de 
Thau in the Languedoc. 



Wine Grape(s) Place Vinification Sight Smell Sip Pairings

Pere Caboche
Rosé

Grenache, 
Carignan Vaucluse Stainless Pale Pink Red Fruit, 

Passion Fruit

Fleshy red 
fruit and citrus 

with herbs

Lamb, Asian 
influenced 
cuisine

Lavendette
Rosé

Grenache, 
Syrah, 
Cinsault

Provence Stainless Pale Pink Red fruit, 
Lavender

Fresh red fruit, 
bright acidity Fish, hard 

cheese

Exhib
Rosé

Carignan, 
Grenache, 
Syrah

Languedoc Stainless Vibrant Pink Floral, fresh 
red berries

Creamy 
strawberry, 
fresh herbs, 
screaming 
acidity.

Charcuterie, 
cheeses, a 
sunny porch


