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Famille Perrin Réserve Côtes du Rhône Rosé 2023 

Famille Perrin, one of the most renowned winemaking families in the Rhône Valley 
and the family behind the renowned Château de Beaucastel and Miraval estates, is 
celebrated for crafting wines of exceptional quality and character. The 2023 vintage 
of Famille Perrin Réserve Côtes-du-Rhône Rosé reflects this tradition, offering an 
elegant and vibrant wine that captures the essence of the Rhône terroir.  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

General Information 

• Producer: Famille Perrin 

• Appellation: Côtes-du-Rhône, Rhône Valley, France 

• Varietal Composition: Cinsault, Grenache, 

Mourvèdre, Syrah 

• Vintage: 2023 

• Alcohol Content: 13.5% 

• Volume: 750ml 

 

 

Vineyard and Terroir 

• Location: Produced from the Grand Prébois vineyard in Orange. 
• Soil Type: Two types of soils: stone, clay, and limestone on one side; 

gravel and clay on the other. 
• Viticulture Practices: Sustainable farming methods are employed to 

maintain the health of the vineyards. 

Winemaking 

• Harvest: Grapes are harvested early in the morning to retain freshness. 
• Vinification: After pressing, juices are cold-settled, and alcoholic 

fermentation takes place in stainless steel tanks at temperatures 
between 14°C and 16°C. The wine is aged in stainless steel tanks until 
bottling. 
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Producer's Notes 

Famille Perrin Réserve Côtes-du-Rhône Rosé 2023 captures the vibrancy and 
finesse of Rhône rosés, offering a beautifully balanced and refreshing wine perfect 
for summer enjoyment. 

 

Tasting Notes 

• Appearance: Beautiful grapefruit-pink with shiny undertones. 
• Aroma: Reveals a subtle bouquet mixing floral notes with aromas 

of juicy white nectarines. 
• Palate: Full of roundness and elegance, offering aromas of ripe 

fruit balanced by a beautiful freshness. 
• Finish: Long with seductive aromas and a fine bitterness. 
• Aging Potential: Best enjoyed now but can maintain quality over 

the next 1-2 years. 

Food Pairing 

• Recommended Pairings: Serve chilled with fresh melon salad, feta 
quinoa, and pumpkin seeds. 

Sustainable Practices and Certifications 

• Organic Farming: Famille Perrin practices organic viticulture, 
ensuring respect for the environment and the vineyard's natural 
balance. 

• Sustainable Winemaking: Emphasis on sustainable practices 
throughout the winemaking process, minimizing the use of 
chemicals and ensuring a reduced environmental impact. 

Awards and Recognition 

• Decanter: Scored 89 points, commending its concentration, 
intensity, and classic southern French rosé profile. 


