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Château La Rose Saint-Germain promises curious visitors a unique
panorama. Here the stunning, rural landscape comprising vines, woodland
and fields awaits their discovery, not to mention historic buildings, testament
to its rich, local history. The estate’s name derives directly from its
geographical location between “A la Rose” and the ruins of Saint-Germain de
Campet, a church dating back to the 11  century.th

E X C L U S I V E L Y  D I S T R I B U T E D  B Y  V I N S  D E  C R U S

Cabernet Sauvignon 
Merlot

Short cold maceration. Fermentation in
thermo-regulated vats, then ageing in
stainless steel vats.

20.35 Ha 
Loamy-Clay

Sustainable agriculture, HVE3 certification.
Grassing of the rows and soil preparation.

Charcuterie, tapas, red meats, 
white meats, cheeses.

Deep ruby ​​color. Ripe fruit, a touch of
redcurrant with slightly spicy notes.
Smooth and balanced palate.

Serve between 16°C and 18°C. 
Ideally within 10 years.
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