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Miraval Studio Rosé 2023 

Miraval, the iconic estate in Provence co-owned by Brad Pitt and crafted in 
collaboration with Famille Perrin, has become a symbol of luxury rosé. Situated in 
the heart of Provence, the estate’s unique terroir produces some of the finest rosé 
wines in the world. Since Famille Perrin brought their Rhône winemaking expertise to 
Miraval, their dedication to quality has elevated its wines. The 2023 Miraval Studio 
Rosé continues this tradition, capturing the Mediterranean essence with its fresh and 
vibrant character.  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

General Information 

• Producer: Famille Perrin in collaboration with Miraval 
• Appellation: IGP Méditerranée 
• Varietal Composition: Cinsault, Grenache, Rolle, 

Tibouren 
• Vintage: 2023 
• Alcohol Content: 12.5% 
• Volume: 750ml 

 

 

Vineyard and Terroir 

• Location: Plots situated on the French Riviera, surrounded by olive and 
pine trees. 

• Soil Type: Salty soils influenced by sea sprays and proximity to the 
Mediterranean Sea, contributing to a unique character and balance. 

• Viticulture Practices: Sustainable farming to maintain quality and 
respect for the environment. 

Winemaking 

• Harvest: Grapes are harvested at optimal ripeness. 
• Vinification: All varieties undergo direct pressing. Cinsault and 

Tibouren are vinified in stainless steel vats, while Grenache and Rolle 
are partially fermented in tulip-shaped concrete vats, allowing natural 
convection that enhances structure. 
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Producer's Notes 

Miraval Studio Rosé 2023 is an elegant and lively wine, perfectly reflecting the 
Mediterranean spirit, with a balance of freshness, fruit, and minerality. 

Tasting Notes 

• Appearance: Clear pale pink with pastel pink reflections. 
• Aroma: Fine and elegant with notes of red berries and cherry 

blossom. 
• Palate: Full, vivacious, and refined, featuring flavors of blood 

orange and redcurrant, balanced by minerality and a hint of 
bitterness. 

• Finish: Lingering with well-balanced, luscious aromas. 
• Aging Potential: Best enjoyed now. 

Food Pairing 

• Recommended Pairings: Ideal with Mediterranean dishes, seafood, 
or light salads. 

Sustainable Practices and Certifications 

• Organic Farming: Miraval follows organic viticulture practices to 
maintain vineyard health. 

• Sustainable Winemaking: The Perrin family emphasizes 
sustainable practices throughout the winemaking process. 

Awards and Recognition 

• Recognized as a high-quality rosé wine representing the Provence 
region's elegance and finesse. 


