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Réserve des Templiers Rosé

At a Glance:

• Appellation: AOC Côtes de Provence

• Encépagement: Grenache (40%), Cinsault (40%), Rolle (20%)

• Average Annual Production: 160,000 bottles

• Average Alcohol by Volume: c. 13%

• Average Residual Sugar: < 5 g/l

• Average Total Acidity: 3.4-3.6 g/l

In The Vineyard:

• Parcel Names, Slopes, and Locations: From sources within 
the Côtes de Provence near the Peyrassol estate

• Soil Types and Compositions: Triassic clay and limestone 
with a high gravel content

• Vine Age, Training, and Density:A mixture of Guyot, 
Cordon de Royat, and Gobelet.  Most vines planted at c. 4,000 
vines/ha.  Average vine ages ranges from supplier to supplier.

• Average Yields: 55 hl/ha

• Average Harvest Date and Type: Separate mechanical har-
vesting of each individual variety during the coolest hours of the 
night. 

In The Glass:

New as of the 2018 vintage, “Réserve des Templiers” comes pri-
marily from outside fruit sources (though they are sources close 
to the estate, within the Côtes de Provence Rosé appellation), 
with a small amount of estate fruit (around 10%). A subtler but 
more complex nose than “La Croix” above introduces a palate of 
greater complexity, length, and energy, but built around the same 
classic notes of tangy red fruits and fleur de sel.

In The Cellar:

• Fermentation: Fermentation in temperature-controlled, 
stainless-steel tanks with neutral selected yeasts.

• Pressing: Pneumatic pressing

• Time on Lees: 6 months, with occasional bâtonnage

• Malolactic Fermentation: Blocked by sulfur

• Élevage: 6 months in stainless steel vats. 

• Press Wine: Free-run, first press, and second press wines are 
fermented seperately, and blended just prior to bottling.

• Fining and Filtration: Bentonite fining, plate filtration

• Sulfur: c. 55 mg/l total, 20-25 mg/l free, applied at harvest 
and at bottling


