
Domaine des 
Tourelles Rosé 
2023
LDT003 DOMAINE DES TOURELLES BEKAA VALLEY, 
LEBANON

12% | 6 x 75cl | Synthetic Cork

Cinsault 40% , Tempranillo 30% , Syrah 30%

Vegetarian, Vegan, Sustainable

Grown up, pale Rosé from Bekaa Valley. 
Cinsault plays a key role giving juicy summer 
fruit characters with savoury spice on the 
finish.
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PRODUCTION

Vineyards are located in the Western Bekaa, and grapes are gown on 15-20 year old vines on sandy 
limestone soil. 100 % manual harvest takes place. Fermentation with indigenous yeasts in stainless 
steel tanks for 10 days. The syrah undergoes a short maceration and bleeding (a rosé saignée), while 
the Cinsault and Tempranillo are direct pressed. No malolactic fermentation takes place. After 
blending the wine undergoes a gentle clarification.

 

TASTING NOTE

Pretty pink in colour spice notes and plenty of strawberry and red cherry fruits. This is a fuller bodied 
rosé with warm southern flavours of ripe summer fruits with a zesty spicy finish.
 

FOOD MATCH

Spicy antipasti, trout steamed with chilli, Tabbouleh, Baba Ghanoush with olive oil, lemon & garlic, 
grilled lamb.

 

NOTES


