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Story
Nestled in the sun-kissed vineyards of the Dropt Valley, at the far eastern edge of the IGP Atlantique region, La Rosalie 
takes its name from a celebrated rose garden that once blossomed in this corner of France. Crafted along the 
windswept Atlantic coast, Rosalie captures the crisp, coastal character of the IGP Atlantique region. Here, Sauvignon 
Blanc thrives in a climate shaped by ocean breezes, producing wines that are bright, fresh, and distinctly vibrant.
The IGP Atlantique extends into the South-West part of France and is the only IGP of the Bordeaux region. 

Farming philosophy : Sustainable 

• Mechanical harvest /  Whole bunches (100%) 
• Pneumatic press
• Fermentation : Temperature controlled stainless steel and 

concrete tanks / 10 days  
• No malolactic fermentation
• Aging : in stainless steel and concrete tanks / on the lees
• SO2 added at the receival, after the alcoholic fermentation, and 

adjustments before bottling
• Fined : Yes  
• Filtration : Yes
• Vegan : No

Vineyard Information

Winemaking

Tasting notes

Grape varieties : 100% Sauvignon Blanc 
Vineyard size : 150 ha (370 acres)
Average age of the vines : 10-15 years 
Elevation : 0 to 110m (0-360 ft)
Soils : Clay and limestone

FARMING PRACTICES
• Training method : Guyot
• Optimization of treatments with regular monitoring in the 

vineyard

A Sauvignon Blanc that delivers lifted aromas of citrus blossom, 
grapefruit peel, and fresh-cut herbs. The palate is bright and saline, 
with tangy lemon-lime fruit, crisp acidity, and a clean, refreshing 
finish. A vibrant wine that captures the breezy character of its 
coastal terroir.


