
T E C H N I C A L  S H E E T  

LA SOURCE DE VIGNELAURE 2021 

AOP COTEAUX D’AIX EN PROVENCE ROSÉ 

 

Vineyard area 

 

55 hectares of which 10 hectares were selected for the produc-
tion of La Source de Vignelaure Rosé. 
 
Date of harvest 

From September 5th to October 12th 
 
Climatic conditions 
 
Winter is very dry and mild. Budburst promised to be early but 
an episode of extreme cold hit the terroir of Vignelaure with -8 
° C on April 7th. Fortunately, the majority of the vines had not 
started to bud. However, the main buds, especially in Grenach-
es, will be wiped out by this episode. The vines are then at a 
vegetative stop for more than 15 days. 

 Then we have a rather dry spring and the budding takes place 
irregularly and over a spread out period with the early varieties 
rather late and the late varieties rather early. 

Flowering takes place under good and dry weather and allows 
an homogeneous and regular fruit set. 

The summer is very dry but the vines did not show too much 
water stress thanks to the altitude of the terroir and the nights 
that remained cool. 

The harvest begins on September 15 with Sauvignon Blanc 
from terroir la  Grand Pièce. We harvested quickly because the 
different grape varieties ripen very closely. There is less quanti-
ty especially on Grenaches and little on Syrah. The different 
grape varieties are each harvested at their optimum maturity 
and in very good sanitary condition. 

Heavy rain at the end of September led to an acceleration of 
the harvest to prevent the deterioration of the health of the 
grapes which had to  be harvested for red wine. The late har-
vest of sauvignon blanc takes place exceptionally early, on 
October 20 under good weather with a very beautiful noble 
rot. 

The wines produced in the 3 colors are showing beautiful bal-
ances, without excess of  alcohol, with a very frank fruitiness 
and a remarkable freshness. 

Type of soil 

Limestone-clayey soil mixed with gravels. 
 
Grape varieties 
 

Grenache Noir 40% 

Cinsault 30% 

Syrah 20% 

Cabernet Sauvignon 10% 
 
Yield 

For the parcels selected for the production of La Source de 
Vignelaure Rosé, the average yield was 45 Hl/Ha. 

 
Vinification 
 

Varieties and parcels vinified separetly. 

Immediate cooling (to 10° C) of the juice and settling for 48 
hours. 

Slow fermentation at controled temperature (17 to 18°C) in 
stainless steel tank. 

Aging of three months on fines lees, with bâtonnage before 
bottling. 
 
Tasting 
 

Pale salmon color with silver hints. 

Intense nose of citrus fruits, grapefruit. 

The mouth is very well-balanced and crispy. 

Long finish with vine peach flavors. 
 
Food & Wine pairing 
 

Ratatouille and grilled white meat, sea bass with fennel, 
pasta with pesto, red mullet. 


